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to tie 


n,. Superintet 
of the Rosendale, Wisconsin, plant of the Greer 
Giant Compa He’s pointing to some 30 feet 
vertical pipe connected to a maze of horizontal 
pipe—through which raw corn that has been 
the cobs must be pum pe lon the way to the 
And we're pointing to this installation because it’s 
a CP =6 Top Feed Rectangular Inlet Rotary Pump 


that’s keeping the corn on its way 


That's quite a tall order. Not only does the pump 
have to « me the resistance of all that pipe 

but it n t move the corn quickly and carefully 

The corn must e at the cookers undamaged, with 


its “just picke I r intact 


THE Ye RECTANGULAR INLET PUMP 


does all this easily 
thanks to its big 27 sq. in. inlet 
which permits the unrestricted flow 
of corn into the pumping chamber and 
the pump’s ability to move high capacities >~ 
without cavitation 


Keep this story in mind if you have a viscous or hard 
to feed product handling problem. CP Rectangular 
Inlet Pumps are available with the standard five-lobe 
resilient rotors like the one at Green Giant, or 

with single-lobe rotors which will handle products 
containing particles up to %” cube size 


Write us for full details—ask for Bulletin A-1 


SEE the CP +6 Rectangular Inlet Pump and 

tther Top Feed Pumps in Booth +17 at the Canners 
Show, Conrad Hilton Hotel, Chicago, Jan. 22-25. 1961 
Let us recommend the right pump for your product 


THE Creamery Phohage MFG. COMPANY 


General and Export Offices 

1243 W. Washington Bivd., Chicago 7, Ill 

Branches in 23 Pri cipal Cities 

CREAMERY PACKAGE MFG. CO. OF CANADA, 
267 King Street, West, Toronto 2B, Ontario 
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ASI Savon RESIN ADHESIVE 


RUNS A WEEK WITHOUT CLEAN-UP 


EASI-CLEAN is faster setting, stronger gripping! Runs 
without trouble. Cleans-up without trouble. An easy- 
to-use resin adhesive for everything from case and 
carton sealing to carton forming, double package 
making and labeling. 


EASI-CLEAN doesn't build-up on rollers. Forms no 


750 Third Avenue, New York 17. * 3641 So. Washtenaw Avenue, Chicago 32 * 
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skins in the glue pot. Permits maximum machine 
speeds. Increases adhesive mileage. Eliminates pop- 
ups and sifters. Avoids scrap and product losses. 


EASI-CLEAN can be used throughout your plant. 
We'd be glad to arrange a trial run. Write or call 
your nearest National office. 


tonal 
ADHESIVES 


NATIONAL STARCH and CHEMICAL CORPORATION 


735 Battery Street, San Francisco 11 








WHERE ELSE CAN YOU FIND 
ONE LABELING MACHINE 

CAPABLE OF... Applying 2-3 even 4 labels si- 
multaneously Doing it at speeds of up to 320 bottles per minute 

Running any size or shape of container that can be labeled by 
machine Applying labels from the center to reduce the effect of 
off standard containers Applying odd shaped labels at needed 
production speeds Applying tear-type labels for premium pro- 


motions, or what have you Handling plastic or glass 


Put your money (and labeling future) in the V 


Sees LABELERS 
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Libby Peach Cannery Uses Machines to Maintain Quality at 
Ton-a-Minute Rate 

Gridley, Calif., plant packs for retail and repacking in conventional 
and Martin aseptic systems. 


Massachusetts Tea Party—1961 Fashion 
Salada-Shirriff-Horsey plant, Woburn, Mass., uses bulk handling, 
automatic packaging systems for tea. 


Preservers Police Quality Through Association Program 
National Preservers Assn. aids the U.S. Food & Drug Adm. by 
checking quality of preserves. 


Air and Ground Dustings Are Used in Insect Control 
Seabrook Farms, Inc., control programs provide significant relief 
from insect pests. 


Soviet Methods Challenge U.S. in Food Processing 
Dr. R. G. H. Siu of the Office of the Quartermaster General 
reports on his observations of the Russian food industry. 


EDITORIAL: There Is Profit in Selling Your Pack to Other Packers 
Selling processed products to other packers for remanufacture 
can be good business—and profitable. 


»N SECTION 
Canners Schedule Lively Topics 
The 54th annual convention of the National Canners Assn. 
Chicago lists discussions of major canning problems. 


Schedule of Principal Events of the 1961 Convention 
Program of the 54th National Canners Assn. Convention 
Floor Plan of the Exhibit Hall, Conrad Hilton Hotel, Chicago 
New Machines, Supplies at Canners Show 
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SILICONE NEWS from Dow Corning 


Such Sweet Parting 


Silicone Coatings Speed Unpacking, 
Reduce Waste, Step Up Production 


Dates, candy, sweet rolls . . . will always be sticky, but that’s no problem 
in packaging now that Syl-off® coated papers are readily available. Syl-off 
silicone paper coatings provide stickproof surfaces to a wide variety of 
food packaging materials and in-plant processing aids kraft, parchment, 
glassine, boxboard, drums, bags, interleaving liners permit quick, easy 
and complete removal from even the stickiest food products. 


Food grade Syl-off coatings don’t migrate, don’t contaminate, don’t trans- 
fer . and the use of paper coated with these silicone anti-adhesives to 
package foods.is in compliance with provisions of the Food Additives 
Amendment of 1958 


For labels, too. As backing for labels, price stickers, banners, decals, 
and similar pressure-sensitive items, Syl-off coated paper peels free with 


ease eliminates tearing, cuts waste, saves time 


whether you be packager or user. Syl-off coated papers 


Benefits you ... 
save time and 


come away cleanly and easily from the stickiest products 
money help create repeat sales. Everyone gains. 


What's your sticky problem? Will Syl-off solve it? Write today for more 
information and complete list of Approved Sources for Syl-off coated 
wrapping papers, bags, containers, drums, and processing aids with 


Syl-off coatings. Address Dept. 171 3. 


For most efficient foam control in food 
processing, it’s Dow Corning Silicones, 


too. Send for a copy of the new manual 
Dow Corning CORPORATION 


“ABC's of Defoaming”. 
MIDLAND. MICHIGAN 


ATLANTA BOSTON cHIcaco CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON. DB. Cc. 
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Keep Faith with Nature—Guard her Goodness 


Standardize—don’t jeopardize, Nature never standardizes vitamin C content. 
Vegetables vary—uniformity varies. Nature’s never uniform. Your juice blend 
should be. Guarantee vitamin C potency. Keep quality high to satisfy. 

Standardize—don’t jeopardize. Standardize with Roche vitamin C (ascorbic 
acid)—and capitalize on giving your juice blends: acceptable vitamin C levels, 
added flavor richness (because you can process vegetables at their flavor peak), a 


nutritional value to claim on your label. 


Standardize on Excellence with ROCHE’ Ascorbic Acid 


FINE CHEMICALS Division HOFFMANN-LA ROCHE INC, nutiey 10. new versey ©1960 HLR INC 





Keep Faith with Nature—Guard her Goodness 


$ 


YY MRE 
A. 4 


ct 


In your juice 
or blend... 


ROCHE 
VITAMINS STANDARDIZE—don’t jeopardize 
cost just a fraction 
YS Nature never standardizes the vitamin C content of 
ec. nega fruits. Nature’s never uniform. Uniformity varies. So 
standardize—don’t jeopardize—juice uniformity! 





——— 


ROCHE 
VITAMINS es Pe 
Kat See Standardize on juice excellence, with Roche” vitamin C 

i cteteandk dilers (ascorbic acid). Capitalize on quality. Give fruit juices 
and blends: acceptable vitamin C levels, ripe-fruit- 
flavor richness, a nutritional claim for your labels. 


in sale S 


©1960 HLR INC. FINE CHEMICALS DIVISION HOFFMANN-LA ROCHE INC. nutiey 10, New Jersey 
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Moderately bigger packs of many processed foods are in sight for 
1961, according to the annual forecast presented by Canner/Packer in the January 
issue. Increased production is likely in canned vegetables, olives, poultry, 
baby foods, juices and juice-drinks . . . in dry peas, milk, fruits, nuts, 
breakfast foods, baking mixes, potato products, eggs, corn products, macaroni 
and spaghetti, sugar, dehydrated vegetables . . . in frozen strawberries, fish, 
vegetables, poultry and convenience foods ... in glassed baby foods, condi- 
ments, fruit, and vegetable specialties, honey, juices, peanut butter, pre- 
serves, salad dressing, instant beverages, gourmet and specialty items. 





New processes will swell U.S. 1961 packs of dry and frozen products. 
Freeze-dried shrimp, asparagus and other foods are now in commercial production, 
vacuum puff drying has been used successfully for some years on citrus crystals, 
and foam-mat drying is about to break out of the pilot-plant stage... In the 
frozen field, dehydro-freezing is being used on baby foods, peas and fruits, and 
liquid gas freezing is being given its first commercial test on convenience 


products in New England. 





Further growth in frozen convenience foods is encouraged by estalish- 
ment of cookless and kitchenless restaurants. Vending machines serve frozen 
foods, heated when the customer drops his coins and pushes selection buttons, 
in the offices of Carl M. Loeb Rhoades & Co., New York Wall Street broker. In- 
terstate Hosts operates 16 units on the Indiana toll road, selling #4 millions 





in meals annually with precooked frozen foods prepared in a central commissary 
whose 40 employees do work 120 would be needed for if the 16 restaurants each 
did its own. A downtown Minneapolis motel serves dinners prepared by Dine-Eze 
Corp. with the aid of one "warmer" and a group of waitresses. Marshall Caterers, 
Norwood, Mass., operates a cafeteria in which customers buy items in frozen form, 
insert their filled trays into electronic ovens to prepare them for eating, 

while two employees constitute the labor force. Minit-Dinner, Inc. provides in- 
plant feeding facilities at a plant in Mt. Prospect, Ill., supplying frozen 
meéls and electronic ovens. Bellringers Resteurant in Wilmette, Ill., also 

uses the services of Minit-Dinner, whose headquarters are in Deerfield, Ill. 
(Data from Fast Food, Restaurant Management, American Motel, Institutions 


Magazine). 


Ready-to-cook prepared unproces vegetables are a potential rival 
of canned, dry, frozen and glassed items. Salad mixes have been offered for 
some time, but other items have not taken hold in the U.S. In West Germany, 
however, 22 plants are daily turning out 100,000 lbs. of cleaned, chopped or 
otherwise prepared unprocessed products, which are marketed in 1-lb. plastic 
bags. The application of a legally-acceptable mineral additive keeps the vege- 
tables fresh for about 72 hours, it is reported. 


Selling to other processors has become one of the most japartnat 
marketing opportunities for U.S. packers of ema dry, frozen ie capes. 
foods. Intreasing amounts of what are the end p ne firm eing 

dients in the packs of others. 1 se po 8 examples are canne 
drum=packed tomato products later used by soup and sauce packers, frome aS. 
concentrates that go into canned juice-drinks, dry milk and egg powders used in 
dessert and bakery mixes--and, of course, such longtime favorites; as Bi aca 
cocoa products, vegetable oils, spices. My . : : 





CANNER/PACKES for January, 1961 





Top Brand 
French Style J ae = 


Cuts on 5/32” 


Bean Slices nie 


One cut at right angles 
thru center eliminates 


come from P , wide slabs 


the Urschel 





Model “W” 


The finest, most appetizing 
French Style bean slices 
. ready to be packed 
in your top-premium brand... 
ie : are yours with the 
Urschel Model ““W”’ Slicer, utilizing 


Model “W” 


French Style F . 
Bean Slicer a . No. 4 and No. 5 sieve size pod beans. 





Featured 
is a new feed belt designed 
to substantially increase 


Write or call today for complete information. the machine’s capacity. 


oi URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 
“Tr << Designers and manufacturers of precision, high speed cutting equipment for food products 
Visit us at Urschel Booth No. 29, Conrad Hilton Hotel, Chicago, January 23-26, 1961 
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ARE YOU INTERESTED IN 
SAVING MONEY ?? 


CHECK YOURSELF AGAINST THESE PROBLEMS . 


IS YOUR CRATE UNLOADER DENTING TOO MANY CANS? 


There are five models of Shuttleworth Crate Unloaders that are 
guaranteed not to dent cans! All combine a one-man operation 
with adjustability from 202 to 404 inclusive and will feed any 


make unscrambler. 


Model #10 


iS YOUR BRIGHT CAN LABELING COSTING YOU 3c OR 
MORE PER CASE? 

There are four models of Shuttleworth Unscramblers all de- 
7 an to cut your costs in half by more production with less 
labor. Completely adjustable and all are portable. All are 
extremely gentle, and we guarantee they will not dent cans. 


Model #12 


ARE YOU NOW HAND FEEDING 
10, 46 OZ. CANS, OR CATSUP 
BOTTLES INTO YOUR LABELER? 


There is a Shuttleworth Single 
Rowing Unscrambler designed to 
handle most all single tier con- 
tainers, including glass, plastic, 
and metal. Extremely low in cost 
but high in capacity. 12-14 cases 
per minute on most sizes. 


Model #14 


DO YOU RUN FLAT CANS AS WELL AS TALL CANS? 

There are two models of Shuttleworth Universal Unscramblers that are designed 
to handle both. These are the only unscramblers on the market that are capable 
of doing this and require less than five minutes to change can size. 


You are cordially invited to 
see the above machines on 
display at the “Canners 
Show,” booth #79. WARREN, ‘aa 190 


Model #12-8 
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“Knox furnishes 85% of our juice bottles,” says 
production manager of large cranberry cooperative 


“Since Knox first supplied us with glass containers four 
or five years ago, we have increased our consumption 
of their bottles from 20 per cent of our total to 85 per 
cent,” says the Production Manager of one of the na- 
tion’s foremost producers and packers of cranberries. * 

“This represents a considerable increase in quantity 
as well as in percentage, because our cocktail production 
has gone up 50 per cent since 1957, and has quadrupled 
since 1950,” he said. 

“There are two very important reasons why we use 
Knox Glass in such a large proportion. First is their 


Name available on request 


bottle quality—we have enjoyed a tremendous reduc- 
tion in breakage over the last four years. Glass breakage 
is not a real problem with us any more. 

“The other benefit we enjoy from using Knox is their 
extremely dependable delivery. They deliver when they 
promise they will—and this dependability has dllowed 
us to reduce our own bottle inventory from 50,000 cases 
to 15,000 cases for emergency use only. 

“We've found we can depend on Knox.” 

Contact the new/Knox Glass for your glass container 
needs: Knox Glass, Inc., Knox, Pa., or any one of 37 
sales offices. 


the new/KNOX GLASS 





For efficiency and savings available in no other 
machine of this type, introduce your products to the 


See the FMC Flexi-Filler at 
the National Canners Show, 


January 22 - 25 in Chicago 


—Booth No. I. 


MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing products into cans. 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 
211 to 603 diameters, give the Flexi-Filler a real 
flexibility all its own. 
Here are just a few of its important features 
@ Individual cut-off gates move with the pocket, 
eliminating ‘dead plate” abrasion problems, 
and permitting a highly accurate pre-meas 
urement into telescoping pockets — with no 
product damage. 
Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 


Designed for such products as: 

In addition, the Flexi-Filler 
will handle such specialty 

products as popcorn, hard 

condies, nuts and blanched 
ravioli. 


Berries 

Cherries 

Prunes 

Apricot Halves 
Peaches, diced or sliced 
Beets, smal! whole or diced 
Carrots, diced 
Potatoes, diced 

Lima Beans 

Kidney Beans 

Hominy 





Putting !deas to 


travel sequence that carries them through 
only 40° of filler’s perimeter before they re- 
sume straight-line travel. This permits speeds 
up to 300 cpm, depending on can size and 
product. 

e Individual Pocket ‘‘No can-No fill’’ prevents 
discharge from pocket unless can is properly 
positioned under it. Reduces spillage and 
waste. 

e Cleaning up, no matter how frequent, is made 
easy because new design prevents product 
build-up, and permits thorough wash-down. 

Your CMD representative will give you com- 

plete details and furnish recommendations based 

on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you. 


" 


Work 


FOOD MACHINERY AND CHEMICAL 


CORPORATION 


Canning Machinery Division 


Genera! Saies Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 
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JUICE 54 AGLAsS 
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(give your customers more for their money) 


IT often takes an extra dividend to make a prod- 
uct a best-seller. In the case of fruit juice blends, 
vitamin C enrichment provides precisely this val- 
uable competitive advantage. 

A blend that’s fortified with vitamin C gives 
today’s alert shoppers more value for their money, 
more nourishment for their families. And it costs 
just a fraction of a cent per unit to add PFIZER 
VITAMIN C to your product. 


As an extra bonus, vitamin C helps retard color 
fading and flavor loss during shelf life. 

Pfizer, a leading manufacturer of vitamins, 
makes vitamin C (ascorbic acid) in convenient, 
easy-to-handle forms. Other Pfizer products — 
citric acid and sodium citrate — insure the true 
fruit tanginess of canned fruit juice blends. 

Win new attention for your product with vita- 
min C. Contact Pfizer for complete details. 


Science for the World’s Well-being 


CHAS. PFIZER & CO., INC., CHEMICAL SALES DIV., 6830 FLUSHING AVENUE, BROOKLYN 6, NEW YORK 


Branch Offices: Clifton, N. J.; Chicago, I.; 
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San Francisco, Calif.; 


Vernon, Calif.; Atlanta, Ga.; Dallas, Texas; Montreal, Canada 
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No splash... 
No spill... 
No overfill! 


Versatile Flocron dispenser 
ends costly ingredient loss 
for 63 different products ! 


Companies who pack, process or can every- 
thing from apple sauce and pickled beets to 
chicken soup and canned meats report sub- 
stantial ingredient savings since using the 
new Flocron liquid dispenser. For the amazing 
Flocron avoids waste inherent in ‘‘overflow 
fill'’ systems, stops ‘‘splash loss"’ and dis- 
penses more than forty different ingredients 
with speed and pin-point accuracy that saves 
money. 

The versatile Flocron is actually a precise 
electronic system with photoelectric circuits 
in a sealed unit and a new lever-type photo 
switch to activate dispensing. It assures ac- 
curacy, even on lines handling up to 300 units 
per minute! Remote electronic controls per- 
mit you to ‘‘dial’’ the exact amount of liquid 
required for varying can sizes. 


Designed for efficient, low cost operation. 
The Flocron is made of stainless steel and 
plastic and is constructed to avoid corrosion 
and lengthy breakdowns that result in costly 
downtime. There are no valves to stick or 
clog, and the Flocron is easily cleaned by 
circulating a detergent solution through the 
fluid system and following this operation 
with a sanitizer 


No need to revise production lines. The 
Flocron can be operated with existing equip- 
ment. Scientific Dispensing Company tech- 
nicians are available in all areas to assist with 
installation and service problems. 


Some of the liquids you can dispense with 
the Flocron include: ascorbic acid, beef 
gravy, brine, concentrated syrup, hot butter, 
Monosodium Glutamate, spice oils, sugar 
and brine, tomato puree and vinegar. 

For a complete list of ingredients the 
Flocron dispenses and for additional informa- 
tion about the Flocron itself write: 


Scientific Dispensing Company 
Division of 


COMPANY <a 


INDUSTRIAL DIVISION 


Dept. CP! 
110 North Wacker Drive, Chicago 6, Illinois 
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BROCKWAY VISION IN GLASS 





Flawless clarity and customer shelf satisfaction ¢ Eyes feasting upon 


what tempts purchase when the food is hidden? . . . The lip-smacking 
Call it shelf satis- 


delicious foods tease appetites .. . 
goodness of your foods comes to life when they’re packaged in glass by Brockway... 
faction, the VISION IN GLASS quality that makes a housewife want to take your products off the shelf 


and put them in her market basket . . . See for yourself—at a glance—why your foods tease sales faster 


in glass containers by Brockway. wits 


- S33ROCKWAY GLASS 


+ 
* 
Conn* COMPANY, INC., Brockway, Pennsylvania 


Sales Offices in Principal Cities 

SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W. VA 
Tygart Valley Glass Co., Washington, Pa 

Celluplastics inc.,, Newark, N. J 
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JELLIES 


Brockway, first name in 
containers for: 


£ foods t pharmaceuticals 
and proprietaries 


prescription i beverages 


ware 


beer a 


plastic 


q vials and 
containers tubing 


Integrity in glass since 1907 
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Italian Group Wishes 
to Promote U.S. Foods 

The Italian-American Chamber of 
Commerce of the Pacific Coast has 
suggested I write you, in connection 
with supplying me with some informa- 
tion 

For sometime now I have been in 
charge of this very important organiza- 
tion in Bari to promote the sale of can- 
ned foods produced in the United 
States. The following are what we are 
attempting to accomplish: 

|. To promote the sale of all fruits, 
vegetables, meats, groceries, fish, milk, 
soups, syrups, bouillon and cheese. 

To sell a variety of canned foods 
bearing a particular brand-name of an 
American canner. 

3. To get in touch with an Ameri- 
can canner who would like to have an 
agent in Italy. 

4. An agreement must be reached to 
have the sales of the canned foods 
handled exclusively by our firm from 
region to region, to start from Puglia 
(Puglia is in the southern part of Italy, 
at the heel of the boot.—Ed.). 

5. The value of the stock to be kept 
by the Italian agent would be 15-20 
million lira. An inventory will be taken 
every 3-6 months in order to replenish 
stock of the said merchandise. 

6. Commission to this Italian agent 
will be a maximum percentage of the 
selling price. The expense will be the 
responsibility of the Italian agent. 

I can assure that interested packers 
will be put in contact with a very im- 
portant organization with absolute good 
credit, and at the same time successful 
in the development of the commercial 
plan in what I have noted as a growing 
trend in the consumption of canned 
foods 

Dr. Lovecchio Musti 
via Francesco Crispi D. 10, Bari, Italy 


Freeze Drying: 
A Future Trend 

We have five companies specializing 
in freeze dry products and our aim is 
to either buy freeze dry products from 
the U.S. and sell them here or in other 
countries, or to act as agents for Amer- 
ican firms that are manufacturing these 
products 

We would also like to supply Amer- 
ican firms, or the U.S. government, 
with freeze dry products when they are 
available from other parts of the world. 

Here in England the giant food 
manufacturers are buying freeze dry- 
ing plants to process their products. 
They're doing this in spite of the fact 


that they have millions of dollars in- 
vested in the production of tinned and 
frozen foods. I regard this as a signifi- 
cant fact of the future trend of “things 
to come” in the processing and pack- 
ing of food. 
Edward Hack 

Managing director, Accelerated Freeze 
Dry Co., Ltd., Lion House, Red Lion 
St., London, W.C.L. 


Acerola Is Known As 
Cherry in Columbia 

There was a very interesting article 
in the September issue of CANNER/ 
PACKER entitled Acerola in Hawaii. 
It attracted our attention considerably 
inasmuch as the Acerola plant is well- 
known in this country under the name 
of “Cereza” which translates cherry. 

We are engaged in the food preser- 
vation business in Columbia. 

It would be appreciated if you could 
give us the source of seeds used in 
commercial quantities for the type of 
Acerola described in the article. Also 
information relative to suitable condi- 
tions for the cultivation of this plant. 

Emilio Faillace V. 

Conservas California Limitada, Apar- 
tado Aereo 1322, Barranquilla, Colom- 
bia. 

e We have sent reader Faillace V. 
names of several firms. However, any- 
one wishing to offer information is in- 
vited to write to him directly—Ed. 


Food Packers 
Need To Sell 


What a pleasure it was to read your 
fine editorial in the November issue 
(Sell Foods on Eating Qualities—not 
on Price). 

It seems to me we have entered an 
era when the general standard of quali- 
ty has been raised to the point where 
the rotton, foul or putrid samples are 
fewer and farther between. . . Yet re- 
cently I talked with a prominent food 
processor who gave some case histories 
of a number of distributors who will 
put any quality, no matter how bad, in 
the stores so long as it meets certain 
price-per-container requirements. . . It 
is common for one grocery distributor 
to take bad packs, or off packs, and 
put them into a 10¢ seller line-up. 

Buyers will try to force the seller 
into the corner of talking only about 
the things the purchaser says he is in- 
terested in. Our major fault is a basic 
lack of selling skills. 

William R. Moore 
Secretary-Treasurer, National Pickle 
Packers Assn. 202 South Marion St.. 
Oak Park, Ill. . 
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Where Better Crops are Born 


The Asgrow Research program is dedicated to 
developing better crops, with up-to-date varieties, 
bred to meet the requirements of the modern 


food processing industry 


Your Asgrow sales representative is thoroughly 


familiar with the latest Asgrow advances and is 
ready to discuss them with you. A few minutes, 
the next time he calls, may help you solve some 
of your vegetable variety problems. Or, better 
yet, if you’re coming to the convention, stop at 
the Asgrow booth — No. 211 Grand Ballroom. 


Prtenen Seed Company 


New Haven 2, Conn. e Atlanta 2, Ga. e Mechanicsburg, Pa. e Oakland 4, Calif. 
In Texas: Asgrow Seed Company of Texas, San Antonio 11, Texas 
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Task-Designed to serve you ef- 
ficiently and economically, the 
Crown plants located on the map 
(at right) are at the hearts of 
key canning centers. If your op- 
eration is near any one of them, 
you can get the many benefits of 
local service: quick delivery, re- 
duced inventories, less ware- 
housing and handling expense. 
The plants in Winchester, Vir- 
ginia, and Atlanta are com- 
pletely new — new lines have 
been added at Orlando and 
Bartow, Florida, Chicago, Phila- 
delphia and Baltimore. Put these 
facilities and Crown’s pioneering 
experience to work for you. We 
will be glad to provide you with 
more details. 
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TASK-DESIGNED 


facilities provide added service and economy for you 


EY 
ROW N for cans * crowns + closures * machinery 
CROWN CORK & SEAL CO., INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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NEW!...from ATKRON DUMORE 


Can Sorter Speeds Production- 
Takes Minimum Floor Spaee! 


Model CUS 6.5D is a high-speed automatic sorting machine for use 
where space is at a premium. Handles all standard cans to 32 oz., or any 
group of cans where the smallest is one inch longer than the diameter of 
the largest. Completely automated—requires only casual attention of APPROXIMATE 
one man. Equipped with rubber bin sweeps to protect cans. Lifetime magnets Se 
. sturdy construction. Can be equipped with single or dual discharge DIFFERENT SIZE CANS 
chutes. Uses 220, 440 or 550 volts (+ 10%), 3-phase, 60-cycle; models a 


for other services available. Size Per Minute— 
of Can Model 6.5D 





CUS 6.5D CAN SORTER 








New continuous motion Case Packer — packs up to 30 cases a minute! ‘ 


* Automatically packs all size bottles, cans and * Complete changeover in 20 minutes. (Beer) 


jars in single or multiple layers, interchange- 
ably, in same machine. Check the other ATKRON DUMORE equipment: 16 oz. 
Full Depth Uncaser, Half Depth Uncaser, Can (Beer) 
* insures full cases at every drop; prevents Sorters and Uncasers, and Four Flap Openers. 
bottle and label scuffing. 


Write for complete information . . . it can easily make the difference between profit and loss in your plont! 


ATKRON DUMORE- 
sytem > al 


MANUFACTURED BY ATKRON, INC., CUYAHOGA FALLS, OHIO 














Distributed 


and Serviced / ‘**'''"* / 
exclusively by CONOMIC MACHINERY CO. worcester 3, mass. Atnmes semen 
5 Ti Division of Geo. J. Meyer Manufacturing Co. oe 
and 7, 





MILWAUKEE, WIS. 
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Flat Wire Conveyor Belts for 
Materials Handling or Product Processing 


Now you can rely on one source for both metal-mesh con- 
veyor belting and flat wire conveyor belting. With flat wire 
belting added to the Cambridge line, we now offer you a 
MESH complete line of belting to meet any requirements. Whichever 
will do the job best for you—flat wire or metal-mesh belts— 


STANDARD 


34 ES you can depend on Cambridge to offer you prompt service, 
specific recommendations on the proper belting or engineering 
assistance with any problem you may have. 

AVAILABLE Cambridge flat wire belts are available in carbon steel, 

galvanized steel or stainless steel—in standard widths and 
1"x hg lengths. Wire widths and rod diameters can be varied to 
STRATED) suit strength requirements. 

ILLU ; , , ica 
c Cambridge fiat wire belts may be driven either frictionally 
ms b? or through the use of sprockets. Standard cast or machined 

Via. a | sprockets in the size best suited to the belting are also 
available. 
> 4 YA" For immediate service on Cambridge flat wire conveyor 
belting, call your Cambridge Field Engineer. He’s listed 
(MODIFIED) Brust —— 
under “Belting, Mechanical’’ in the Yellow Pages. Or, write 
direct for technical literature. 


THE CAMBRIDGE WIRE CLOTH Co. 
DEPARTMENT CP ° CAMBRIDGE 1, MARYLAND 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, Wire Cloth, 
Wire Cloth Fabrications and Gripper® Metal-Mesh Slings. 


See us at the Canners Show — Booth 24 
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Do you know why the 


Now in glass, these fine products used to come in other types of containers 
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we told to 4 


This is the message 


in the Dece 


mber issue of 


conomists 
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WHAT'S NEW I 


proudest products switch to glass’? 


Glimpses into the past, present 
and future of glass packaging 


How food preservation was dis- 
covered. Back in 1795 France 
was at war at home and abroad. 
But her deadliest foe was not a 
human enemy—it was scurvy. 
Spoiled salt meat and bread were 
killing off untold numbers of her 
soldiers and sailors. In fact, the 
situation was so serious that a 
12,000-frane prize was offered to the citizen who could in- 


vent a method of keeping foods fresh 


An unknown confectioner named Nicholas Appert de- 
cided to tackle the problem. He experimented 15 years 
before he hit on the idea that foods would keep indefinitely 
if they were heated and sealed in airtight containers. Filling 
glass jars with fruits and vegetables, he sealed them with 
corks and cooked them in boiling water. His theory worked 

and Appert was a hero! For discovering the principle of 
food preservation he was awarded the prize by Emperor 
Napoleon Bonaparte himself! 


Bottles yesterday and today. At 
the time Appert was making his 
revolutionary discovery, the only 
containers available for his ex- 
periments were made of glass. 
These were handblown by a 
method over 2,000 years old— 
and they were heavy, fragile and 
costly. A far cry from the jars and bottles we know today. 


Even as short a time ago as 1935, bottles weighed almost 
twice as much as they do now—and it’s predicted they'll 
shed another 20% in the near future! Amazing, when you 
consider that while glass containers have been slimming 
down in weight, they've been gaining in strength! If you've 
always thought of glass as fragile, you'll be surprised to 
learn that damage to glass in shipping is less than a quarter 
what it is with other types of containers. The reason, of 

course, is that glass is rigid and 
strong . won't dent, mar or 
deteriorate . and is only af- 
fected by 
shatters the container. 


impact so severe it 


Closures from corks to caps. 
Appert knew of only one way to 
seal his bottles. This was to cut 


DURAGLAS CONTAINERS 


AN (@ PRODUCT 


corks by hand—then bind them to the container with wire 
to keep them in place. Today, of course, some bottles are 
still corked. But the overwhelming majority have closures 
of infinite variety to meet special needs. 


However, all have to meet two contradictory require- 
ments. The seal must be so positive that nothing can enter 
or escape. Yet the user must be able to break the seal quickly 
and easily—and in some cases be able to reclose and open 

the container many times. 9 basic 
kinds of closures have been de- 
vised to fill these requirements. 


The reason more and more fine 
products are coming to you in 
glass. Many foods that used to 
come in other types of containers 
are now being switched to glass. 
People like to see what they are 
buying. They like, too, the con- 
venience of being able to reseal and store leftovers knowing 
they will be kept pure and safe. 


Today all of these fine foods are newly displaying their 
colorful personalities and guarding their piquancy in glass! 
(1) peas, (2) orange drink, (3) fruit salad, (4) nuts, (5) spices, 
(6) beets, (7) minced onions, (8) tomato juice, (9) mushrooms, 
(10) instant coffee, (11) cooking oil, (12) asparagus, (13) ground 
coffee, (14) whole onions, (15) ravioli, (16) whole carrots, (17) 
pickled onion slices, (18) , - — 
fortified food supplement, ( 

19) citrus sections, (20) 

dessert toppings, (21) 

minted pears, (22) baby 


food, (23) green beans, (24) 
syrup, (25) sour cream, 
26) pimientos, (27) hard 
candy, (28) boned chicken, 
(29) wax beans, (30) apple 
rings, (31) apple sauce, (32) 


instant tea. 


Looking into the future. 

Though glass containers 

have seen spectacular im- 

provements in the past 

few years—that is just the beginning. Right now many excit- 
ing experiments are on the fire! Before long, containers will 
be even stronger and lighter. Much thought, too, is being 
given to attractive styling. No other package material offers 
more design possibilities than glass. Demand for conven- 
ience is bringing new dispensing fitments and a new world 
of pressure-packed foods in glass. You'll be seeing many fas- 
cinating innovations in glass—and you can be sure that a 
large share will bear the @ symbol of Owens-Illinois. 


Owens-ILuINoIs 


GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS SAN FRANCISCO 





QQOO 
QOVOO 


We can’t satisfy everyone... 


OOUWO 


... and we don’t try 


To be all things to all people is admittedly impossible. That is why at UNION we have 
chosen to concentrate all our skill and resources solely in the creation of the finest corn 
produc ts—starch, corn syrups and caramel coloring—and to satisfy only those people who 


— 


can fully appreciate the value of our achievements. 


UNION STARCH & REFINING COMPANY, INC, 


Columbus, Indiana 
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atu re’s flavor all rightee® 
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concentrated 
citrus oils 


*ORANGE ~- LEMON 
* LIME ~- GRAPEFRUIT 


2-5-10 fold 
terpeneless or sesqui-terpeneless 











¢ Economical . . . a little goes a lo-o-ong way ® Tops in flavor 
* Long shelf life . . . new special equipment removes objectionable low boiling hydrocarbons 


* Pioneer producer... since 1961 ® Blends formulated on special order 


TRUE FRUIT FLAVORS and Other Natural Extractions e ESSENCES 
CLOUDING MEDIUMS... 2 oz. will cloud 6 gallons of finished drink without addition of natural juice. 


Consult with our Flavor Specialists or write for samples 


ea 


VAD | 
k a t EXECUTIVE OFFICES: 900 VAN NEST AVE. (BOX 12) NEW YORK 62, N.Y, 
ae CHICAGO 6 LOS ANGELES 21 
« Atlanta + Boston + Cincinnati + Detroit + Dallas + Minneapolis 
+ New Orleans « St. Louis « San Francisco 
’ Sales Offices in Principal Foreign Countries 
LABORATORIES, INC. 
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NOW IN ITS SEVENTH YEAR! 


CONTINENTAL'S 
HARD-HITTING 


' 
7 
7 
> 





DIGEST 


The Merchandiser Digest’s special “Promotion Pointers” column, many customer-stopping display 
ideas, timely photos, and frequent eye-appealing color inserts, have been adding telling force to canned 
food selling since 1954. This is all part of Continental’s extensive service to the canning and super- 
market industries across the nation. And enthusiastic response from many supermarkets is proof of 
the Digest’s selling efficiency. Every month the Continental Can Company will continue to focus 
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KEEPS THE FOCUS ON 
CANNED FOODS 


attention on important canned food news and effectively bring it to over 100,000 supermarkets 
throughout the country. 


CONTINENTAL © CAN COMPANY 
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CANNED VEGETABLES 
Prevents pre-processing browning 


FRUIT DRINKS 
“Peps up” as an acidulant 


BABY FOODS 
Improves palatability 


BREADED SHRIMP 
Slows enzyme action; 
reduces bacterial growth 


CANNED SOUPS 
Enhances flavor 


~~ 
a» \ ow” 


nm iy 


* 
FRUIT PIE FILLINGS er : 
Increases fruit content; 4 af 
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improves flavor 
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CANNED FIGS 


Reduces autoclave temperature; 


improves flavor and texture 


MAYONNAISE 
Extends shelf life 


PRUNE JUICE 
Accents flavor 


VEGETABLE JUICE COCKTAIL 
Adjusts acidity; improves flavor 


i 


What can 
lemon juice 
do for your 
product? 


These are a few of the processed foods 
that look better, taste better and sell better, thanks 
to Exchange Concentrated Lemon Juice. 





They range from ocean bottom seafood to 
treetop fruit. 

Your product may be one that can be transformed 
from “good” to “superior” by the use of lemon juice 
as a flavor enhancer. Loss from spoilage or 
discoloration can often be cut—even eliminated — 
by using it in processing. 

Exchange Lemon Juice can be a selling 
ingredient of distinction on your label at a cost 

of just pennies. Tell us what your product is. 
We'll tell you if and how lemon juice can 

improve it. Just use the coupon. 


-------------- 


Sunkist Growers 


Products Sales Dept., 720 E. Sunkist St. 
Ontario, California 





GENTLEMEN: Our product is 





________.. How can lemon juice help? 


NAME 





ADDRESS 





CITY 





STATE 
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Your Anchor Man 
brings you 
SPECIALIZATION 
in glass packaging 


Your Anchor Man knows glass packaging. He brings you all 
the benefits of Anchor Hocking’s half-century of specializa- 
tion in glass packaging. And he is supported in depth 
by experienced research, engineering, quality control and 
service technicians. 

To most completely meet your diverse needs, your Anchor 
Man offers you an extensive line of Anchorglass containers 
—in crystal, amber, emerald green, georgia green—in all 
standard styles, sizes and finishes. He also supplies an equally 
complete line of Anchor twist, lug, screw or friction-applied 
metal caps and machines to apply them at speeds ranging 
from 30 to 1,000 per minute. In addition, he offers you molded 
closures in a variety of attractive designs and colors. And, to 
keep your production lines running smoothly and efficiently, 
you can always count on prompt, personalized service. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Specialists In Glass Sales-packages 


Visit Us In Booth 231 Canners Show, Chicago, Janvary 22-25 





SEED 


+ 


RESEAR 


THE 
SEED FOR 
BETTER 
VEGETABLE 
Ale e 


Quality packs begin with quality vegetables...and food 
processors the nation over are reaping the benefits from the 
excellent yields of superior vegetables grown from SRS seed ... 
Seed of varieties that have been especially created for the proc- 
essor through the extensive SRS research program under Dr. 
Stuart Smith and his associate Dr. Oscar Pearson, who work in 
close cooperation with the technical field men of the canners and 
packers Seed that is carefully grown under rigid quality con- 
trol specifications by the six Breeder Divisions that make up 
Seed Research Specialists, Inc., each a recognized leader in the 
production of specific vegetable types. These Breeder Divisions 
are Waldo Rohnert Co., Row Crops; Clarence Brown Co., Toma- 
toes and Peppers; Lawrence Robinson & Sons, Vine Crops; 
Sweet Corn Research, Inc., Hybrid Sweet Corn; Wisconsin Cab- 
bage Seed Co., Disease Resistant Cabbage; Rohnert of Idaho, 
Beans &-Peas 

To be way ahead at packing time, consult the SRS technical 
advisor in your area before planting time. 


Better Seeds Through Specialization... 


CH SPECIALISTS INC. 


VISIT US IN BOOTH NO. 222 AT CHICAGO 


DR. STUART SMITH 
Director of 
Research 


DR. OSCAR PEARSON 
Associate 
Director of 
Research 


J. W. CHANEY 
Research 
Coordinator 


JOHN KREAMER 
Manage:, 
Food Processor 
Division 


R. W. RICHARDSON 
Ass't. Manager 
Food Processor 
Division 


JOHN JACOBS 


Eastern Division 


eer, 
Food Processor 
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STANGE 





makes 
seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—JS A SCIENCE AT STANGE 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE 

The technical skill to control the flavor 
potency of each and every shipment to pre 
cise specifications—ZJS A SCIENCE AT 
STANGE 

The talent to create the skill to 


produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE 


WM. J. STANGE CO., Chicago 12, III 
Paterson 4, N. J Jakland 21, Calif 
Canada: Stange-Pemberton, Ltd., Toronto, Ont 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning“ 
Peacock Brand Certified Food Color® 
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Come see us 
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B.L. Durling + C. A. Wood 
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Libby Peach Cannery Uses Machines to 
Maintain Quality at Ton-a-Minute Rate 


Skilled employees aided by bulk bin dumpers, mechanical pitters, 
cup-up/cup-down inspection units, Flexifillers, other devices 


The world’s largest peach cannery, 
in terms of productive capacity, has 
achieved its record output by means 
of a skilled and hard-working staff 
coupled with advanced labor-saving 
and quality-conserving devices. 

Owned by Libby, McNeill & Libby 
of Chicago, Ill., the cannery is located 
at Gridley, in California’s “peach 
bow!.” That it deserves its number one 
rating in the business is indicated by 
the fact that its high-speed receiving, 
preparation and processing depart- 
ments handle peaches at a rate better 
than a ton a minute. This means that 
when operations are at capacity, more 
than one hundred peaches go into 
cans every second of the working day 


Big User of Supplies 

While this fruit is being processed, 
the cannery is also consuming other 
supplies and materials at an equally- 
rapid rate. In a single eight-hour shift, 
operations require more than 700,000 
cans, a like quantity of labels, 30,000 
fibre shipping cases, 16,000 gallons of 
liquid sugar and 4,000 of corn syrup 

To operate the machines and utilize 
these supplies, the cannery has 1,200 
workers at the season’s peak. Unlike 
many plants, it is a highly-specialized 


PEACHES ARRIVE at Libby's Gridley cannery in bulk bins. 2 
latter are loaded on conveyor leading to Fruit Equipment 
mechanical dumper. Another conveyor carries off empties. 
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establishment, turning out only cling- 
stone peach products and pumpkin. 

Heading the staff is James N. Whit- 
more, superintendent, who has been 
with Libby for 30 years, and in charge 
of this plant since 1950. A busy man 
the year around, Mr. Whitmore also 
finds time to be a good citizen of his 
community, having won the Silver 
Beaver award for outstanding service 
to the Boy Scouts of America, being a 
member of the Gridley Rotary Club 
and the Masonic lodge, and taking part 
in other civic enterprises. 


Skilled Supervisory Staff 

Working with the superintendent is 
a group of supervisory officials whose 
experience averages better than a dozen 
years apiece. Included among them 
this past season have been the follow- 
ing: Ronald W. Crawford, general 
foreman on loan from the San Fran- 
cisco western headquarters, and a 
specialist in work simplification; J. 
Emerson Detling, resident general fore- 
man; Harold H. Hansel, head regional 
buyer for the field department; E. E. 
Snyder, quality control supervisor, who 
in the off season heads up the high 
school science department in a neigh- 
boring city. 


Also Ralph I. Osborne, warehouse 
foreman; Martin Larens, in charge of 
yield control, like Mr. Snyder a high 
school instructor in the winter and 
spring months; Robert J. Benedict, in- 
dustrial engineer; and Anthony W. 
Marshall, in charge of industrial re- 
lations. To this list other key men and 
women also could be added. 

In the pictures and captions which 
follow are some of the highlights in 
the operations of the plant. The equip- 
ment shown is designed not only to 
speed output, but also to safeguard 
flavor and nutritive values and other 
quality characteristics, and also to free 
workers from back-straining labor and 
other distasteful jobs. And — as is 
typical of any cannery—nobody at 
Gridley thinks the job is done. Im- 
provements in machines and methods 
are already in mind for the seasons to 
come. 


Aseptic Canning Department 

In addition to its regular peach- 
canning operations, Libby’s Gridley 
plant also puts up diced fruit in No. 
12 cans for later use in fruit cocktail, 
and produces a concentrated peach 
puree which is manufactured into can- 
ned peach nectar. Both of these 


BELT CONVEYORS carry peaches to these FMC mechanical 
feeders and positioners. Here each clingstone is turned until its 
suture is aligned with right-to-left flow, then carried to pitters. 





3 ROTARY FMC PITTERS wait at the discharge ends of the align- 
ing units to receive the fruit. Halving and pitting is completely 
mechanical, except for special handling of split-pits 


5 EMPTY CANS begin cannery trip by being depa'letized in HIGH-SPEED CABLE CONVEYORS carry empty cans from de- 
Busse units, after which clever pneumatic elevators blow them palletizers to drop-off chutes ar right. Air jets nudge containers 
up through shafts to Peco distributors and Continental can runs from the runs toward the fillers in the multi-line plant. 


—- 


* 
7 FLEXIFILLER by FMC receives slices in hopper, left. By means of * FINISHED PACK is palletized in usual fashion, but clamp truck 
float device, steady flow of fruit is provided for table of stain- picks one stack of cases off its pallet and sets it on another. 
less steel filler. Brush, right, helps drop slices into cans. This conserves warehouse space, cuts pallet requirements by 50% . 
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producis are shipped to the company’s 
plant at Sunnyvale, Calif. 

Raw materials for the concentrate 
are chips from the dicing and slicing 
operations, and other cuts of good- 
quality fruit not suited to canning in 
conventional form because of shape 
These are put through a pulper to 
make a puree, and then are pumped 
to a Kelly falling-film evaporator 

In this equipment, the pulp is con- 
centrated from a sugar solid level of 
10 to 12% sugar solids to approxi- 
mately double those figures, the proc- 
ess being controlled by automatic 
temperature instruments. The con- 
centrate is then canned in No. 10 tins 

Since the peach flavor is a delicate 
one, Libby uses the Martin aseptic 
canning system on the product. In this 
system, the puree is heated to steriliz- 
ing temperature and then rapidly chill- 
ed in a pair of heat exchangers with 
automatic controls. It is then filled 
with Dole Engineering aseptic equip- 
ment, and the cans are closed with an 
aseptic double seamer. 

Accompanying pictures show several 
of the puree concentrate operations 


For information from _ suppliers 
about equipment used in this opera 
tion, please check the item below and 
return with mame and address to 
Editorial Department, Canner/Packer, 
59 East Monroe Si., Chicago 3, Ill 
Bin dumper Fruit Equipment Co 
Aligners and pitters Food Ma- 

chinery & Chemical Corp 
Can depalletizers Busse Bros 
Magnetic can distributors, Peco Corp 
Flexifillers Food Machinery & 
Chemical Corp 
Evaporator E. J. Kelly & Assoc 
Heat exchangtrs ..Creamery Package | 
Mfg. Co. | 
Aseptic filles Dole Engineering Co. | 
— 7 = ! 
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FALLING FILM EVAPORATOR, by E. J. Kelly & Assoc., concentrates peach puree to dou- 


ble its original sugar-solids level, after which the product is canned by Martin aseptic 
system, for later use in nectar manufacture. Taylor and Foxboro instruments act as controls. 


1 ASEPTIC CANNING of concentrated puree begins with rapid 11 EMPTY CANS move from camera to Dole aseptic filler, which 


sterilizing and cooling of the product in this pair of Creamery 


receives sterilized concentrated from heat exchangers, fills 





Package scraped-surface heat exchangers. Equipment has Taylor con- sterile cans, passes them to ptic doubl at right back- 


trols. 
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Massachusetts Tea Party - - 1961 Fashion 


Salada-Shirriff-Horsey plant dumps tea chests, too, but into 
a highly-mechanized operation insuring quality and efficiency. 


By GEORGE NICHOLAS 


Tea, one of the oldest foods, is today 
being packaged by the newest of meth- 
ods. At the Salada-Junket Division of 
Salada-Shirriff-Horsey Inc., Woburn, 
Mass., automation rules the entire 
precess, with manual operation re- 
duced to a minimum 

Bulk handling and packaging opera 
tions are automatic, integrated and co- 
ordinated through a system of con- 
veyor belts to insure continuous feeding 
and synchronized flow 


The handling process begins when 
the tea chests, shipped from the Far 
East, are opened by a rotary knife, 
and conveyed to shakers and inspec- 
tion stations 

The tea is inspected and then passes 
through a cutting unit which cuts the 
tea leaves into desired lengths. A cross 
conveyor then brings the tea to one of 
two rotary blenders. While one blend- 
er is filling, the other is going through 
the blending cycle. This permits con- 
tinuous inspection 

4 central distribution conveyor car- 





ries the tea from inspection and blend- 
ing to three points. 

One point is the main storage tank, 
from which the tea is moved as needed 
in overlapping buckets to four hori- 
zontal belt conveyors, each feeding 
two hoppers, which in turn discharge 
by gravity to four tea bagging ma- 
chines. 

Depending on the blend, tea may be 
diverted to two other points not in- 
cluded in the automatic system. One 
of these services special tea bag ma- 
chines, and the other bulk packaging 

In the automatic system, hoppers 
send out their own call for tea when 
needed. At a low bin level, a bucket 
trip solenoid is energized and starts 
the movement for delivering tea. When 
the bin is full, the tea flow is inter- 
cepted by a plow and diverted to the 
needy hopper. When both hoppers on 
a single belt are full, the bucket trip 
solenoid is automatically de-energized, 
halting the delivery 


Carton Handling System 

Meanwhile, two conveyor networks 
have been feeding folding boxes to tea 
bagging lines. After these boxes have 
been filled with tea bags, they travel 
to top-closers and to Package Mchry 
or Battle Creek cellophane-wrap ma- 
chines. Standard-Knapp automatic case 
loaders and gluers complete the proc- 
ess. 

Palmer box machines produce the 
boxes, which are guided into the va- 
rious lines by a complex system of 
pneumatically - controlled guide arms 
Special conveyors hold the empty 
boxes at an angle so that the covers do 
not interfere with filling 

A wire mesh 90-degree-turn con- 
veyor at the end of the box conveyor 
stands the boxes on their bottoms, and 
shoots them to another belt where they 
are run under an Alden Engineering 
Co. electronic inspection unit to de- 
termine whether or not they have been 
filled with tea bags 

Since the Palmer Machine can feed 
boxes faster than the flow of tea, and 


also must feed the many lines, there 
is an automatic control shifting the 
movement from one conveyor line to 


PREPARATION OF TEA for packing includes unloading the chests, after they have been opened 
by mechanical equipment. Dumping station is seen in the upper picture. . . Passed through a 
cutting unit, the leaves go from a cross conveyor to one of these rotary blenders. While one 
blender is filling, the other is in operation, thus facilitating continuous inspection. 
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another as needed, and stopping or 
starting the production of boxes. 


Central Control Panel 

The entire system is controlled by 
the master panel, which contains both 
manual and automatic control switches. 
The automatic system can be switched 
to manual at any time for emergencies 
or the special routing of blends. 

Signal lights on the panel indicate 
the level in every hopper, and follow 
the entire routing of the tea. The 
panel issues warnings when the sup- 
ply of tea in the storage tank is low 
Built-in safeguards prevent pileups and 
interferences in both bulk handling 
and packaging. 

Alden Engineering Co. provided the 
consulting engineers for the planning 
and coordination of the plant layout, 
equipment and control design. Con- 
veyors, hoppers, turntables, control 
units were designed, built and in 
stalled by them. They also developed 
the electrical control circuits and pro 
duction planning. 

Glover Sheet Metal Co. installed a 
dust collection system and handled 
other sheet metal requirements. Lap 
pin Brothers handled the installation of 
air compressors and piping to all 
pneumatic controls 


Company Background 

Salada-Shirriff-Horsey, Inc., oper 
ates three U.S. divisions. 

Salada Junket at Woburn, Mass 
serves as U.S. corporate headquarters 
Its history goes back to 1886, when its 
“Junket” brand of rennet custard 
powders, made from the enzyme ren- 
nin, was first introduced. Its “Salada” 
tea line appeared in 1892. The di- 
vision also produces frozen dessert 
and confection mixes. Production is 
at a plant in Little Falls, N. Y. 

Horsey division produces canned, 
frozen and chilled citrus products. It 
is a major private label supplier, but 
is putting emphasis today on “Horsey” 
brand sales through food brokers. The 
processing plant is at Plant City, Fla 

The third division, Shoreline Enter- 
prises of America, packs frozen 
shrimp at Tampa, Fla., featuring con- 
tinuous USDI inspection, use of the 
Johnson peeling machine and see- 
through packaging. 

The forerunner of the present firm 
was formed in 1946 as a Florida citrus 
processor. The shrimp division was 
founded in 1953. In 1955, both com- 
panies merged with a Canadian des- 
serts and specialities packer. Three 
other Canadian dessert packers were 
added in 1956, and another in 1957, 
when the present name was adopted. 
In 1958, groveland for the citrus divi- 
sion was purchased, on an affiliate 
basis, and also the Junket operation. 
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CARTONS FOR TEA BAGS are set up with the aid of Palmer equipment (top view). . . Com- 
plete view of a tea bagging operation, showing tea belt conveyor and twin feeding hoppers at 
upper left, opened carton conveyor system at lower left, chutes to the bagging equipment 
at middle left, and battery of four bogging pram at lower right (middle picture). A 
master contro! panel provides for both st tic switching systems (bottom econo). 
Pointing to one of the units is W. Gillespie, ey manager. 
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PRESERVERS WATCH THE QUALITY of their packs through an industry 
program described in this article. They also use modern safeguards to 
turn out good merchandise to start with. Production Manager Donald 
Winters, left above, checks a Foxboro chart recording the temperature 


Preservers Police Quality 
Through Assn. Program 


By JOHN S. PHILLIPs, President 
National Preservers Association 
and President, 

Puritan Preserve Company 


The U.S. jam, jelly and preserve in 
dustry is operating a self-policing serv 
ice, through National Preservers Assn 
Washington, D. C., to maintain the 
quality level of fruit spreads, and thus 
to increase their popularity and sales 
volume 

Ihe jam and jelly business operates 
under mandatory federal standards of 
identity, but U.S. Food & Drug Ad- 
ministration is so heavily loaded with 
enforcement problems that policing of 
these standards has been difficult in 
the past whose mem- 
bers operate plants in 21 states and 


The association 


produce approximately 70 of the 
U.S. output of fruit spreads has 
therefore undertaken to aid the govern- 
ment agency in checking on the qual- 
ity of these products 


Watching the Standards 


Not long ago one of the largest food 
processors in the United States wanted 
to have the fruit spread standards 
amended so that they could bring out 
specific items with a certain exotic 
appeal. One of them was a jelly which 
would have included alcoholic in- 
gredients—cherry herring and rum. 
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N.P.A. strongly opposed the petition 
for the amendment, arguing that the 
proposed change would set a precedent 
for weakening the standards, bit by bit 
The proposal was rejected 

Commenting on the case, one promi- 
nent preserver wrote to N.P.A 

‘It is my belief that if this company 
had been successful in that venture, it 
would have led to subsequent changes 
in the standards that would have possi- 
bly led to their being able to use their 

products—and the 
would be destroyed 


instant flavored 
whole industry 
“We feel that this program (N.P.A.’s 
policing of the industry) is very, very 
important It seems to me that 
this enforcement system is set up with 
three main prongs. One is to guard 
against the standards being changed in 
such a way that it would hurt the whole 
industry. The second is to jump with 
both feet on any preserver who is wil- 
fully cheating. The third prong is most 
helpful in calling to the attention of a 
preserver errors made unknowingly.” 
George P. Larrick, U. S. Food and 
Drug Commissioner, has expressed his 
gratitude to the preserving industry: 
‘While the legal standards we now 
have for preserves, jellies and fruit 
butters have been on the books for 
many years, we have not been able to 
devote nearly as much time to check- 
ing on these, or other standardized 
foods for that matter, as we have felt 


at which preserves flow into jars through a Filler Machine Co. unit, 
at Puritan Preserve Co., San Francisco, Calif. At right, filled and 
sealed jars issue from Daco equipment in which they have been 
cooled by water sprays to protect color and flavor. 


was necessary At the present time 
we are anxious to utilize our limited 
resources in those areas where they 
can do the most good. Certainly if any 
industry members acquire information 
which they believe indicates violations 
that we have not encountered, we are 
eager to receive this on a strictly con- 
fidential basis for appropriate investi 
gation of our own 

“We believe that the excellent con 
sumer acceptance of jams and jellies 
today has resulted to a large extent 
from the consistently good products 
that the industry has been marketing in 
the years since the standards went 
into effect.” 


Looking to the Future 

More and more products are being 
standardized all the time. Such food 
categories as chocolate, bread, canned 
fruits, egg products, noodles, toma- 
toes, flour, salad dressing, milk and 
cream, ice cream, etc., operate under 
strict Federal standards. 

Hearings were recently held at the 
Food and Drug Administration on the 
advisability of setting up standards for 
sugar-free jams and jellies, now so 
popular with the diet-conscious public 
and those under medicai care. Testi- 
mony by the preserving industry indi- 
cated that members were almost unani- 
mous in their wish that standards be 
promulgated. When this has been done, 
N.P.A.’s smooth-working inspection 
and analysis system will be expanded 
to survey artificially-sweetened fruit 
spreads, for the protection of consumer 
and industry alike. 

Benefits of N.P.A.’s standards-en- 
forcement activity are two-fold: (1) 
the ethical operator is protected from 
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unscrupulous competition; (2) the 
consumer is protected from low-qual- 
ity fruit spreads and from the use of 
artificial coloring and flavoring, short 
weight, improper labeling, etc. 


Skilled Men Head the Plan 

N.P.A.’s enforcement program 
works like this: 

To insure against the possibility of 
careless or calculated efforts to under- 
mine consumer confidence, the As- 
sociation has established a nationwide 
system of product inspection and 
analysis. On a rotating and continuing 
basis N.P.A. representatives take ran- 
dom samples of jams and jellies from 
the shelves of retail grocers in each 
of the major market areas. These are 
sent to the Association’s consulting 
chemists in New York—Fitelson Lab- 
oratories, Inc. Analyses which indicate 
either a careless or deliberate attempt 
to violate the standards of identity are 
then referred to N.P.A.’s legal counsel, 
the Washington firm of Markel and 
Hill. Michael F. Markel, Wayne K 
Hill and Dr. J. Fitelson, head of the 
Fitelson Laboratories, Inc, are eminent 
ly qualified for their roles in tracking 
down would-be violators of the stand- 
ards of identity. Dr. Fitelson is a 
former U. S. Food and Drug Adminis- 
tration chemist and Mr. Markel, a 


specialist in food and drug law, was the 


presiding officer for the Administra- 
tion at the hearings which resulted in 
the promulgation of fruit spread 
standards 

When Markel and Hill receive an 
analysis indicating improper pro 
cedures they write to the manufacturer 
pointing out the results of the analysis 
of his product. Opportunity is given 
the errant manufacturer to correct his 


TECHNICAL INSTRUMENTS have replaced oldtime guesses in the 
modern preserve plant. At left, John Vennemeyer uses a Beckman 
pH meter to determine acidity of the raw product; too much acid 
makes jelling overrapid and produces a rubbery spread, while too 
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mistakes, but where continued viola- 
tions occur, the facts are brought to 
the attention of the Food and Drug 
Administration, which makes its own 
analysis and if there is substantial evi- 
dence that there has been a violation 
the agency refers it to the Department 
of Justice for appropriate action. 


Problem with Imports 

A recent, interesting report from the 
Fitelson Laboratories concerned an 
apricot jam manufactured in South 
Africa. When the product appeared on 
store shelves in New York City sam- 
ples were obtained and analyzed. It 
was discovered that the fruit content 
of the jam averaged only 32 pounds 
per 55 pounds of sugar—or 13 pounds 
below the standard requirement. The 
case was called to the attention of the 
New York Office of Food and Drug 
ind legal action was taken to prevent 
further sale in the United States 

Results of N.P.A.’s analysis were 
communicated at once to government 
authorities 

Practically at the same time that 
the findings were made known a new 
shipment of jam arrived. Samples again 
were analyzed and it was found that 
the correct ratio of fruit and sugar 
had been used and the product met the 
standards. Incidentally, food experts 
say that American preserves are 
superior to foreign brands both in 
flavor and appearance. American pre- 
serves are brighter in color and are 
also better flavored, due to highly ad- 
vanced methods of mass production 
and food technology 


Do-It-Yourself Jelly 
A few years ago New York trade 
papers announced a “spectacular dis- 


overy a powdered jelly mix called 


TobyJell which was reputed to make 
a superior jelly in only three minutes 
at a cost of 5 cents a glass. The sum of 
$250,000 had been appropriated for 
the promotion of this item and the 
campaign was to be concentrated in 
the New York market. At the comple- 
tion of that campaign the promoters 
planned to move on to other markets. 

Trade papers were suddenly full of 
items about TobyJell and in about a 
month the campaign had achieved real 
momentum. Radio and TV headliners 
and food columnists picked up the 
story. Preserve manufacturers were 
alarmed at the potential. The pro- 
moter’s advertisements stated that 
TobyJell was a great new jelly mix 
that required no fruit, although the 
statement of ingredients on the pack- 
age clearly stated “concentrated fruit 
juices.” Cleverly designed, the pack- 
age also included the statement, “If 
you like jelly you will love TobyJell.” 
The words, “If you like,” were in very 
small print and “JELLY” and “LOVE” 
in bold type. While the package did not 
actually specify that when the house- 
wife mixed the ingredients she would 
produce jelly, the label was so worded 
that that is what she expected to have. 

The product was tested and results 
indicated that the amount of fruit juice 
was negligible and that artificial flavor- 
ing and coloring had been utilized. 
New York Preservers Assn. alerted the 
New York City Department of Public 
Markets which investigated the item 
and wrote to the manufacturer, and 
N.P.A. took the report to the Food 
and Drug Administration in Washing- 
ton. A hearing was requested and 
granted, the ultimate result being the 
withdrawal of the product from the 
market. 


low a level makes for a watery product. At right, a White Cap dud- 
detector checks the seal on each container, replacing the lid-thumper 
who used to tap each closure with a fingernail and listen to the 
hollowness of the sound produced. 
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DUSTING BY AIR just before harvesting spinach at Seabrook Farms, Inc., Bridgeton, N. J., completes the program whereby. . . 


Air and Ground Dustings 
Are Used in Insect Control 


Seabrook Farms, Inc. coordinates its program 


for effective control right up to harvest 


An insecticidal program initiated by 
Seabrook Farms Inc., Bridgeton, N. J., 
has provided substantial relief to the 
problem of worms and aphids which 
attack leafy vegetable crops close to 
the harvest period 

“Close insecticidal control of our 
leafy vegetable crop before and during 
h.' vesting time has reduced to a mini- 
mum the problem of worms and 
aphids,” explains Robert A. Kortsen 
who is in charge of the insecticide and 
fertilizer work. “The worm situation is 
the most critical during the harvest 
period and the use of an insecticide 
with a short waiting period has brought 
this situation under exacting control 
for us.” 

“While I don't think that it will be 
ever possible to gain 100% control of 
this situation, through the use of our 
program, we have made the strongest 
approach to this situation up to date.” 

Seabrook Farms is one of the largest 
processors of frozen vegetables in the 
country, raising considerable acreage 
of its vegetable crop for its national 
distribution. Among many of its vege- 
table crops, particularly those that 
come under its insecticidal program, 
are spinach, broccoli, cauliflower, brus- 
sels sprouts collard and turnip greens 

Because of this firm’s strict “no 
worm tolerance” in its freezing pro- 
gram, a stringent insecticidal program 
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must be carried out. Worms will at- 
tack vegetables that grow underground, 
and will eat the leafy surface and then 
work into the head beneath in the case 
of broccoli 

Insecticides are spread through 
ground and air, depending upon the 
particular type of crop. From thirty to 
thirty-five pounds of insecticide are 
spread by ground for each treatment 
per acre. The dose is increased up to 
forty pounds per acre for air dusting 
The type of crop and yield determines 
which method is best for insect control 

by ground or by air. To eliminate 
the tearing up of large plants or for 
wet fields, air dusting is most effectual. 
For a heavier and more uniform appli- 
cation, dusting or spraying by ground 
is more desirable, with the number of 
treatments given to the crops depend- 
ing upon the particular vegetable. 


4 complete soil analysis is made of 
every field that is to be farmed. This 
determines what type of crop to plant 
on the field and what chemicals it may 
be lacking and the quantity required to 
effectually produce the crop that is to 
be planted here 

From three to ten treatments (con- 
sisting of either side dressing or aerial 
spraying) is given to the different crops 
depending upon the variety. The time 
period of each insecticide treatment to 
be given the crops is another factor 
that has major importance. Broccoli, 
for example, receives three insecticide 
treatments close to harvest period be- 
cause, it is at this time, that worms and 
aphids may attack this crop. Control 
starts immediately upon the first deter- 
mination of this pestilence, and this 
program is maintained to prevent a 
buildup or re-infestation. 

“We are using an insecticide with a 
short waiting period that starts to kill 
insects within a matter of fifteen to 
twenty minutes after its application to 
the crop,” points out Kortsen. “An im- 
portant advantage that we have noted 
in the use of this insecticide is that 
worms are killed immediately and fall 
off the crop before entering the vege- 
table head. From a canning or process- 
ing standpoint, this advantage is quite 
obvious. It has a short residual life 
and is safe to handle.” 


LIQUID FERTILIZER is sprayed on a cover crop (left) and herbicide is put on carrot crop 
with similar equipment. 
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STREET MARKET scene in Russia was photographed by Dr. Siv, who 
used a color film. The print shows more clearly the fresh vegetables. 





Soviet Methods Challenge 
U.S. in Food Processing 


USSR policies: Tell your secrets, plan for ex- 
pansion, and work like fury 


x Gc. os oe 


technical director of research and engi 


Editor's note Dr 


neering, of the Office of the Quarter 
master General, U.S irmy, visited 
Russia in 1960. A report of his tri, 
was made by Dr. Siu to the Chicage 
section of the Institute of Food Tech 
nologists in April. This article has been 


developed from that report 


By Dr. R. G. H. Sut 


My personal impression of four 
Russian food processing plants is that 
the technical state of their art is very 
uneven. The Soviets have excellent 
modern machines and old-fashioned 
inefficient machines on the same floor 
of the same plant. Hand labor ts used 
extensively. Packing and packaging 
machinery is very poor 

Generalizations are both inaccurate 
and misleading most of the time, but 
to generalize, the Soviets are far be 
hind us 

The Soviets realize this and are mak 
ing rapid advances. They speak of 
matching the U.S. production by 1965 
and her per capita production by 1970 
Whether these goals are met, may de 
pend on what advances the U.S. makes 
during the same period. Undeniably 
the Soviets are making progress 

The factors contributing to the So- 
viet progress appear to be these 

1. No Secrets. One of the worst 
criticisms that can be made of the 
management of a Soviet food plant by 


the communist party organization that 
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operates within the pant is that the 
management is selfish. The manage- 
ment must never be accused of sacri- 
ficing the good of the country for the 
good of the individual or the plant. 
Production secrets, then, do not exist. 

When a _ biscuit factory recently 
found a way to increase the productive 
capacity of its ovens by 70%, it at 
ynce distributed the details of this sys- 
tem to other biscuit plants so that it 
would not have an unfair advantage in 
maintaining its production schedule 
nd meeting its production goals. 

2. Plan for Growth. One of the 
ost striking characteristics of the 
Russian plants is the planning pro- 

im and the goals under the most re- 
ent 7-year plan. Each factory not only 

production goals for each year, 

month, but it has expansion 

ins. A superintendent would say to 

is, “Next year we will build another 

room over there and put in another 

line, which in three more years will be 
changed to a different system. . .” 

3. Production and _ Incentives. 
Most of the plants in Russia work two 
8-hour shifts, with a work week of 
iround 44 hours. 

The emphasis of the present 7-year 
plan is upon production. Only in a few 
factories, for example the biscuit fac- 
tory we visited, is a mere 20% increase 
a year called for. This factory, of the 
four visited, is expected to make its 
gains in kinds of foods and quality. All 
the rest are concerned with production 
us measured in pounds. 


The meat packing plant we saw was 


MEAT MARKET, comparable to those in the United States before 
supermarkets, is typical of Russian stores. 


jammed. The production had been 
speeded up to a point where there was 
aifticulty in finding working room. 
The plant was following a production 
curve prescribed by the government 
and it was a tough one. 

We noticed that in the construction 
of the meat plant, the floor slab had 
been laid without leaving holes for 
pipes and ventilation channels. The 
holes were chopped through the con- 
crete at a later date. One often gets 
this impression of the Russians: an 
extreme desire to get the job done 
without much stand on ceremony and 
detail. We suspected that there wasn’t 
much concern with the covering of the 
ventilation channels. 

Among workers and management, 
an effective incentive system is used. 
Anyone can aspire to a medal if he 
applies himself. Many of the incen- 
tives or rewards are valuable. Money 
as well as honor is offered. 

However, there is a real drive among 
Soviets to produce more, and it’s not 
just because of the incentives. They 
have an intense feeling for the future 
of their country that is much more 
than propaganda. 

The propaganda is mostly concerned 
with overtaking the United States. The 
Soviets have an advantage in being a 
young society. 

In the evolution of any young so- 
ciety, there is at first a tremendous 
drive. Then as the country grows old- 
er there comes into operation a set of 
stabilizing forces which seem to chan- 
nel the direction of growth. These sta- 
bilizing forces become a force of it- 
self, which tends to drive the organiza- 
tion to senility. 

The answer to the question of 
whether there is any substance to the 
USSR claim that they will overtake 
the U.S. depends not only on whether 
Russia can continue its rate of growth 
but whether the U.S., as a mature na- 
tion, can assimilate its own stabilizing 
forces. If it can, then the USSR will 
not overtake us. 








Y -turn 


*T TWwist-Off ” 


for catsup. too! 


Here, once again, is the catsup packaging situation 
at a glance... a Who’s Who of ““Twist-Off’’ Capped 
catsup brands. 

As the labels show, hundreds of brands once more 
elected to give their users this superb convenience and 
protection on catsup, as on so many food products. 

Their reasons, 3 sharp advantages: consumer pref- 
erence, package security, manufacturing efficiency. 

1) Catsup bottles are for table use. For them, as 
for so many foods in glass, easy opening and quick, 
air-tight re-sealing are the prime requisites for pack- 
age popularity. The 4-turn ‘“Twist-Off’’ meets these 
needs perfectly. 

2) For catsup packaging, security is an absolute 
need. Vapor-Vacuum Sealed \%-turn ‘“Twist-Offs”’ 
provide it . . . in transit, in warehouse, in the stores. 

3) Under the pressures of high-speed seasonal pack- 
aging, the 4-turn ‘““Twist-Off” provides extraordi- 
nary packaging line performance. Like all Vapor- 
Vacuum Caps, it is fast, dependable, trouble-free. 

Unmistakably, the 4-turn ‘“Twist-Off’’ brand 
line-up shows that catsup packers, too, appreciate 
the public acceptance and packaging advantages of 
this cap. 

Note: Only the limitations of space preclude show- 
ing many other brands which also enjoy 4-turn 


“Twist-Off’’ convenience and 
protection. 


4 
""VAPOR| VACUUM”. 


Y-turn Twist-Off: 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL E CAN COMPANY 








Canners Convention 


Canners Schedule Lively Topics 


Most major problems will be discussed in technical sessions at National 


Canners Assn. convention in Chicago 


Viany Of the dillicuit problems ol 
701 ang tine years aneud Will De 
mudiCed OY Canners at ue ivol copven 
uOu OL tine Nalional ~Canners Assn. lo 
ve held in the Conrad Hilton Hotel in 


Cnicago January 21 to 2) 


lhe technical program will be heid 
largely Uuring Ofeaklast Meeungs, Con 
unuing ine pailermn OL the past lew 
years. Seven mectungs are scheduled on 
Luesday upd Weaunesday covering ul 
gent subjects trom raw products to 


iuarkeung research. 


Raw Products 

[he canners iniluence in growing 
ine crops he processes Is emphasized 
in the sessions On raw products. lwo 
ureas will be covered in detail, the 
mechanical harvest and handling Ol 
tomatoes and the use Ol protective 
screens. 

For canners and lteld men, the 
raw products session on tomatoes, 8:30 
u.m., Luesday, will have important 


uring on trends in agricultural labor 

lhe tomatoe harvesters are, lor the 
moment, prototype machines under de 
velopment Dy al least tour machine 
companies. Lhe eventual development 
ol production models now seems only 
a tew years away. But approaching 
too, as was demonstrated dramatically 
by the hour-long program of Edward 
R. Murrow, is the national concern ol 
housing, and wages tor the migrant 
agricultural worker. A concern—no 
one has bothered to point out—that 


has been felt until recently by proces 


sors alone 


[he de velop! vent of the 
harvester; the development 
tomato varieties for mechanical har 
vest; and federal laws that may Dring 
the diminishing supply of harvest lab 
or to the critical point will be a race 
that will be fundamental in guiding 


the fortunes of hundreds of tomato 


processors ot every size 

Tomatoes, too, may be a bellwether 
in showing the direction that the Food 
ind Drug Administration will take in 
regulating the canning industry 

At regional meetings the problems 
of the Drosophilia fly was discussed 
formally and _ informally Canners 
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have taken new measures of control 
Experimentation has been made during 
the pest year with new techniques in 
handling from the field to the plant 
The success of these efforts has been 
limited, many canners report, confi- 
dentially. A successful control pro 
gram, many fieldmen claim, must start 
with cultural practices and spray pro- 
grams long before harvest 

Equally 


of producing sub-standard products is 


as menacing as the danger 


the fear, canners report privately, that 


the Food and Drug Administration ts 
seeking an excuse to impose continu- 
ous inspection on processing plants 
They fear that tomatoes may serve as 
an excuse 

On Tuesday at 8:30 a.m., 
ing and changing institutional market 
will be discussed. While the packing of 


foods in No. 10 cans has long been a 


the grow- 


significant part of the canning busi 
ness, the use of these foods and the de 
mands of the users has made the mar- 


keting program more complicated 


Schedule of Principal Events of the 1961 Convention 


Saturday, January 21 


12:30 p.m.—NCA Administrative Coun 
cil, Room 2, Conrad Hilton 
30 p.m.—C.M.&S.A. Board of Direc 
tors, Sheraton-Blackstone 
30 p.m.—Forty-Niners Annual Meet 
ing, French and English Rooms, 
Sheraton-Blackstone 
15S p.m.—Forty-Niners Award Cere 
mony, French and English Rooms, 
Sheraton-Blackstone 
00 p.m.—State Secretaries Dinner, 
Room 1, Conrad Hilton 


Sunday, Janvary 22 


8:00 a.m.—NCA Legislative Commit 
tee, Room 4, Conrad Hilton 
im NCA Consumer and Trade 
Relations Committee, Room 1, 
Conrad Hilton 
i.m.—Cooperative Processors As 
sociation, Breakfast meetin g, 
Room 2, Conrad Hilton 
im. to 4 p.m.—NCA-C.M.&S.A. 
Information-Registration Center is 
open, Lower Lobby, North Hall, 
Conrad Hilton 
a.m NCA Board Executive Ses- 
sion, Beverly Room, Conrad Hil- 
ton 
a.m C.M.&S.A. Annual Meet 
ing, Parlor B, Williford Room, 
Conrad Hilton 
noon to 5:00 p.m.—C.M.&S.A 
Exhibit The Canners Show, Con 
rad Hilton 
p.m.—NCA Board Luncheon, 
Waldorf Room, Conrad Hilton 
p.m NCA Board Executive Ses 
sion, Beverly Room, Conrad Hil- 
ton 
p.m.—NCA Equipment Sanitation 
Committee, Room 8, Conrad Hil- 
ton 


p.m.—Old Guard Reception and 


Banquet, Crystal Ballroom, Shera 
ton-Blackstone 

7:30 p.m.—NCA Research Smoker, As 
toria Room, Conrad Hilton 


Monday, January 23 


8:00 a.m N C A Consumer Service 
Committee Room 14, Conrad 
Hilton 

00 a.m NCA Fishery Products 
Committee, Room 1, Conrad Hil- 
ton 

00 a.m.—NCA Nominating Commit 
tee, Astoria Room, Conrad Hilton 

9:00 a.m. to 4 p.m.—NCA-C.M.&S.A 
Information-Registration Center is 
open, Lower Lobby, North Hall, 
Conrad Hilton 
a.m.——NCA Annual Meeting and 
Convention General Session, Wi 
liford Room, Conrad Hilton 
am. to 5:00 p.m.—C.M.&S.A 
Exhibit—The Canners Show, Con 
rad Hilton 

00 noon—F ood Editors Reception 
and Luncheon, Beverly Room, 
Conrad Hilton 

30 p.m.—NCA Research Committee, 
Room 3, Conrad Hilton 

30 p.m.—NCA Statistics Committee, 
Room 13, Conrad Hilton 

00 p.m. N CA Labeling Advisory 
Subcommittee, Room 8, Conrad 
Hilton 

00 p.m.—Food Editors Conference, 
Beverly Room, Conrad Hilton 

30 p.m.—C.M.&S.A, Ladies Program, 
Crystal Ballroom, Sheraton-Black 
stone 

00 p.m NCA Claims Committee, 
Room 12, Conrad Hilton 

00 p.m.—Young Guard Banquet, Ter 
race Casino, Morrison Hotel 


Tuesday, Janvary 24 


8:30 a.m.—NCA Research Program 
Waldorf Room, Conrad Hilton 
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a.m.—NCA Marketing Program 
—tThe Institutional Market, Upper 
Tower, Conrad Hilton 
a.m.—NCA Raw Products Pro- 
gram—Room 1, Conrad Hilton 
a.m.—NCA Fi Program 
a.m. to 4 p.m.—NCA-C.M.&S.A. 
Information-Registration Center is 
open, Lower Lobby, North Hall, 
Conrad Hilton 

aan. to 5:00 p.m.—C.M.&S.A. Ex- 
hibit—The Canners Show, Conrad 
Hilton 

p.m.—NCA Procurement Com- 
mittee, Room 4, Conrad Hilton 
p.m.—Joint Allied Industry and 
C.&T.R. Luncheon, Room 3, Con- 
rad Hilton 


Program of 


Monday, Janvary 23 


10 a.m.—Annual Meeting — Presiding 
Milan D. Smith, Smith Canning and 
Freezing Company, Pendleton, Ore., 
President of the National Canners As- 
sociation 

Invocation 

Greetings: President Smith 

Report of the Nominating Committee: 
Edward E. Burns, Burns-Alton Corpo- 
ration, Alton, N. Y., Chairman 

Election of Officers 

Report of the Resolutions Committee: 
A. Edward Brown, Michigan Fruit 
Canners, Inc., Benton Harbor, Mich., 
Chairman 

Address: George Romney, President, 
American Motors Corporation, Detroit 

Installation of New Officers 


Tuesday, January 24 


8:30 am.—Food Science Session - 
Breakfast Meeting (breakfast tickets 
$3.50 each) 

Presiding: C. L. Rumberger, H. J. Heinz 
Company, Pittsburgh, Chairman of the 
N.C.A. Scientific Research Committee 

Address: “Food Technology Around the 
World and Its Contribution,” Dr. K. F 
Meyer, Director Emeritus, Hooper 
Foundation for Medical Research, Uni- 
versity of California, San Francisco 


g.- 

Address: “Modern Trends in the Nutri- 
tive Quality of Food Supplies Here and 
Abroad,” Dr. Charles Glenn King, 
Executive Director, The Nutrition 
Foundation, Inc., New York 

Address: “Foods Are Chemicals,” Dr 
Emil M. Mrak, Chancellor, University 
of California, Davis 


8:30 am.—The Institutional Market— 
Breakfast Meeting (breakfast tickets 
$3.50 each) 

Presiding: Dr. H. L. Stier, Director, NCA 
Division of Statistics 

Address: “The Economics of Canned 
Food Usage by Institutions,” James 
Scully, Executive Vice President, Nejel- 
ski & Company, Inc., New York 

Address: “Adapting Canners’ Marketing 
Plans and Policies to the Insti¢utional 
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pan. — NCA Statistical Quality 
Control Clinic, Room 2, Conrad 
Hilton 

p.n.—Joint Allied Industry and 
C.&T.R. Luncheon, Room 3, Con- 
rad Hilton 

p.m.— NCA Statistical Quality 
Control Clinic, Room 2, Conrad 
Hilton 

p.m.—NCA Processing Committee 
on Foods in Metal Containers, 
Room 10, Conrad Hilton 
p.m.—NCA Labeling Committee, 
Room 8, Conrad Hilton 
p.m.—NCA Raw Products Com- 
mittee, Room 1, Conrad Hilton 
p.m.—C.M.&S.A. Dinner Dance, 
Grand Ballroom, Palmer House 


Wednesday, January 25 


8:30 a.m. — NCA-C.M.&S.A. Research 
Program—Plant Maintenance and 
Sanitation, Waldorf Room, Con- 
rad Hilton 

8:30 a.m.—NCA Marketing Program— 
Upper Tower, Conrad Hilton 

8:30 am—NCA Raw Products Pro- 
gram — Beverly Room, Conrad 
Hilton 

9:00 a.m. to 4 p.m.—NCA-C.M.&S.A. 
Information-Registration Center is 
open, Lower Lobby, North Hall, 
Conrad Hilton 

10:00 a.m. to 5:00 pam.—C.M.&S.A. Ex- 
hibit—The Canners Show, Conrad 
Hilton 
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Market,” J. B. Weix, Jr., Oconomowoc 
Canning Company, Oconomowoc, 
Wis., Chairman of the N.C.A. Con- 
sumer and Trade Relations Committee 

Address: “The Role of Canned Foods in 
the Future of Public Eating,” Ora D. 
Chidester, Vice President, John Sex- 
ton & Co., Chicago 


8:30 a.m.—Mechanical Harvesting and 
Handling of Tomatoes — Breakfast 
Meeting (breakfast tickets $3.50 each) 

Moderator: A. C. Moll, Stokely-Van 
Camp, Inc., Indianapolis, Chairman of 
the N.C.A. Raw Products Committee 

Mechanical Harvesting and Handling of 
Tomatoes 

Panel: Max D. Reeder, H. J. Heinz Com- 
pany, Pittsburgh; S. K. Ries, Michigan 
State University, East Lansing; B. A. 
Twigg, University of Maryland, Col- 
lege Park; and S. G. Younkin, Camp- 
bell Soup Company, Camden, N. J.; 
O. C. Zoebisch, Libby, McNeill & Lib- 
by, Chicago 

Drosophila Control 

Panel: C. H. Mahoney, NCA Raw Prod- 
=e Research Bureau, Washington, D. 

; J. M. Reed, NCA Research Labor- 
pad Washington, D. C.; and B. A. 
Twigg, University of Maryland, Col- 
lege Park 


8:30 a.m.—Fishery Products Session— 
Breakfast Meeting (breakfast tickets 
$3.50 each) 

Presiding: James L. Warren, R. J. Pea- 
cock Canning Co., Lubec, Maine, 
Chairman of the NCA Fishery Prod- 
ucts Committee 

A Debate: “Free or Controlled Trade in 
the International Market,” Charles P. 
Taft, Counsel, Committee for a Na- 
tional Trade Policy, and O. R. Strack- 
bein, Chairman, Nation-wide Commit- 
tee on Import-Export Policy 
p.m.—Statistical Quality Control — 
discussion of the applications of staiies 
tical quality control in canning opera- 
tions and new developments and con- 
cepts in SQC techiques. 


Wednesday, January 25 


8:30 am.—Plat Maintenance and Sani- 
tation Clinic — Breakfast Meeting 


(breakfast tickets $3.50 each) 

Presiding: Dr. Ira I. Somers, Director, 
NCA Research Laboratories 

Panelists: James W. Bell, NCA Research 
Laboratory, Washington, D. C.; E. S. 
Doyle, NCA _ Research Laboratory, 
Berkeley, Calif.; R. B. Janota, Swift & 
Company, Inc., Chicago; Vern Nelson, 
Green Giant Company, LeSueur, 
Minn.; R. H. Spannenberg, Portland 
Cement Association, Chicago; Alfred 
Truman, Gerber Products Company, 
Fremont, Mich.; C. V. Wittenwyler, 
Shell Chemical Company, Union, N. J. 


8:30 a.m.—Trade Practices—Legislation 
and Regulation — Breakfast Meeting 
(breakfast tickets $3.50 each) 

Presiding: H. Thomas Austern, Chief 
Counsel, National Canners Association 

Address: “The FTC Economic Inquiry 
into Food Marketing,” Simon N. Whit- 
ney, Director, Bureau of Economics, 
Federal Trade Commission 

Address: “Trade Practices Legislation— 
Some Philosophies and Prophecies,” 
James Roosevelt, Congressman from 
California 


8:30 am.—The Protective Screen 
1960 and Program for 1961_-Break- 
fast Meeting (breakfast tickets $3.50 
each ) 


Dr. C. H. Mahoney, Direc- 


Moderator: 
Raw Products Research 


tor, NCA 
Bureau 

The Experiment Station and Extension 
Service Viewpoint: Dr. Ordway 
Starnes, Director, New Jersey Agricul- 
tural Experiment Station, New Bruns- 
wick 

The Regulatory Viewpoint: Dr. W. L. 
Popham, Assistant Administrator, Reg- 
ulatory Programs, Agricultural Re- 
search Service, USDA 

The Canner and Grower Viewpoint: R. 
J. Marsh, Canners League of Cali- 
fornia, San Francisco; William H. 
Sherman, New York State Canners and 
Freezers Association, Rochester; Cecil 
R. Tulley, Northwest Canners and 
Freezers Association, Portland, Ore. 

A Critical Evaluation of the Protective 

en 
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Floor Plan of Exhibit Hall 
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“LIGHTER, YET STRONGER CONTAINERS 


This glass container may look the same as its counterpart of a few years ago 
... but there the similarity stops. Today’s Ball containers are lighter in weight, 
yet stronger and more uniform than ever before. 

These modern glass containers are the result of Bali’s continuing research 
program. From Ball laboratories have come improved production techniques, 
more efficient manufacturing facilities, new surface coatings and ingenious 
electronic inspection devices. Result: glass containers which day after day per- 
form efficiently and dependably on many of the highest speed filling lines in 
America... bringing welcomed production economies to Ball customers. 

Your Ball representative will be glad to show you how your firm also can 
benefit from the Ball research program. Ball Brothers Company Inc., Genera! 
Offices, Muncie, Indiana. 


ig YOUR PARTNER IN PACKAGING PROGRESS 





ZB 


another 
good reaso 
why you 


should 
call 





first 


glass containers 
metal closures 
Shipping cartons 
packaging counsel 
marketing research 
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New Machines, Supplies at Canners Show 


The 1961 Canners Show, which will 
be held in conjunction with the Na- 
tional Canners Association convention 
in Chicago January 22-25, promises 
many new developments in machinery 
and supplies 

The exhibit provides an exceptional 
opportenity for all food processors to 
inspect the full range of machinery, 
supplies and services. Many of the 
suppliers’ technical representatives are 
present to discuss production tech- 
niques 


Booth No. 
A.P.V. Company, Inc. 34 
Exhibit: Scale model of the new APV 
plate evaporator, now in use by the citrus 
industry, single-pass, low-circuit-capacity 
system. Also the Model HXL-4 Paraflow 
plate heat exchanger, which has a low 
cost mild steel frame, and the APV stain 
less steel fittings will be displayed 


Ace Specialty Manufacturing Co. 14 
Exhibit: Automatic can ejector and 
automatic coupon insert machine 
Personnel: Karl R. Anderson, Blaine 
Bender. 


Algene Marking Equipment Co 40 
Exhibit: Algene flat box printer, fully 
automatic knock-down carton printer, has 
speeds up to 4200 cartons per hour. Also 
exhibited will be continuous and spot 
coder, markers and printers. 
Personnel: Milton Mann, Mac Amin 


Alumi c y of America 39 





Pp 


American Can Co., Canco Div 205 
Exhibit: The series of advertisements 
on the “perfect container” will be fea- 
tured in the Canco hospitality booth 
Personnel: W. F. May, R. C. Stolk, 
W. Van Viack, D. Johnson, S. J. Austin, 
W. Lyons, F. Dowling, A. Black 


Max Ams Machine Co. 12 
Exhibit: Hospitality booth 
Personnel: Charles M. Ams, Gilbert 
Johnson, John Hammond, W. Diezel 


Anchor Hocking Glass Corp. 231 
Exhibit: A representative line of wide 
mouth and narrow neck Anchorglass con- 
tainers, sealed with Anchor vacuum, 
screw and twist caps, will be displayed 


Angelus Sanitary Can Machine Co. 5 
Exhibit: Angelus 60L can manufactur- 
ing seamer for 500 cans per minute pro 
duction of cans 202 x 404 diameter. 
Personnel: W. B. Peterson, Roy V 
Potter, Otto Heck, J. P. Battaglia, George 
G. Koeberle, E. O. Lowell 


Armstrong Cork Company 224 
Exhibit: Featured will be the new Arm- 

strong line of lightweight pickle jars. 
Personnel: A. M. Browne, R. D. Wil- 

cox, R. F. Bowman, A. M. Cavin, J. R 
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Foley, W. P. Kelley, T. E. Neale, P. W 


Triplett 


Asgrow Seed Company 211 

Exhibit: The exclusive Vigorpak seed 
container will be featured with a repre- 
sentative line of Asgrow vegetable seed 
varieties 

Personnel: A. Bryan Clark, Merritt 
Clark, Donald N. Clark, David F. Beh- 
rent, A. R. Trotter, W. F. Hargrave, Carl 
E. Holt, Jerry B. Morse, George R 
Beecher, Bryan Guiry, Harlan Reif 


Ashworth Brothers, Inc. 56 

Exhibit: The new Omniflex turntable 
driven by the newly developed Traction 
Drive provides uninterrupted product 
flow without transfers or vibration. Also, 
metal process belts will be shown. 

Personnel: R. M. Balentine, W. P 
Curtis, H. F. Parker, D. Wissel, D. J 
Daylor, F. W. Hale. 


Baldwin-Lima-Hamilton Corp., 

Industrial Equipment Div. 58 

Exhibit: Model 502 air tester tests cans 
at speeds up to 500 per minute. Electro- 
mechanical rejection and automatic jam 
protection devices. Cans up to 4% in 
diameter and 7 in. high can be tested 

Personnel: R. F. LaCrosse, R. D. 
Armbruster, R. F. Heninger, G. H. Lynn 


Ball Brothers Company, Inc. 207 

Exhibit: A variety of flint and amber 
glass containers together with samples of 
plain and decorated metal closures. Fea- 
tured will be the new Ball AP coating, 
the F & DA approved all-purpose coating 
for glass containers. 

Personnel: H. C. Ahlers, Rural Askew, 
Cc. E. Ballard, J. E. Bellinger, F. H. 
Dellwo, J. W. Donaldson, E. E. Ester, 
P. R. Goetz, W. J. Greer, W. C. Hannah, 
K. M. Hay, H. L. Knight, J. W. Lofgren, 
R. G. Madill, S. E. Nielsen, L. V. Parry, 
Z. R. Rent, V. C. Schranz, R. G. Simp- 
son, W. M. Suliburk, C. G. Thrash. 


Barker Company 41 


Benner-Nawman, Inc. WW 
Exhibit: Pallet unloader and palletizer 
models for mechanically unloading, 
dumping, and reloading lug boxes on 
pallets. 
Personnel: John A. Dryer 


Berlin Chapman Company 52 
Exhibit: Rotating laboratory sterilizer 
and a six-foot shaker-grader. 
Personnel: John B. Gillett, Edward J. 
Jezwinski, W. T. Howeth, J. C. Miller, 
Roy Duncan, Dwight Landreth. 


E. W. Bliss Company 33 
Exhibit: The Bliss 603 Bodymaker with 
side seam cement applicator. 
Personnel: J. R. Patterson, J. A. Bray, 
B. E. Meyer, F. B. Porteous, J. T. Har- 
rington, E. V. Ferry. 


Brockway Glass Co., Inc. 214 
Exhibit: A general line of wide mouth 


and narrow neck glass food containers 

Personnel: D. A. Youngdahl, H. C. 
Abrahamson, R. W. Mattern, T. G. 
Braithwaite, H. H. Sommer, G. R. Niel- 
sen, E. S. Deane, A. G. Beltz, A. R. 
O’Briant, A. L. Gavazzi. 


Brooks Chemicals, Inc. 215 

Exhibit: A hospitality booth will be 
maintained. Literature and samples of 
chemical products will be displayed, in- 
cluding chemicals for waste water treat- 
ment, inhibition of can spotting, special 
cleaners and insecticides. 

Personnel: G. E. Lancaster, G. B 
Isett, H. O. Diederichs, W. J. Divito, 
F. V. Parker, J. C. VandenBerg, W. P 
Koenig. 


Burt Machine Company 23 

Exhibit: Case opener-and-feeder opens 
cases, places them over the funnel chute 
of the case packer, and conveys filled 
case away from the funnel chute. Also 
shown will be case packer and can labeler 

Personnel: John L. Whitehurst, Clif- 
ford H. Neer, J. Leon Whitehurst, Charles 
R. Magerkurth 


CcEsScO a 
Exhibit: A new line of high pressure 
traps for use where pressure is up to 150 
p.s.i. equipped with quick clamp opening 
for cleaning. New roller magnet for pick 
ing up ferrous metal on conveyor. 
Personnel: D. E. Stem, J. E. Law 


Caliahan Can Machine Co. 238 


Cambridge Wire Cloth Company 24 

Exhibit: Flat wire conveyor belting in 
standard mesh sizes, lengths, widths and 
metals, for use in canning, freezing and 
all types of food processing. 

Personnel: Fred L. Hooper, John B 
Hanson, Howard E. Claycombe, Donald 
A. Andrews, Burton F. Davis. 


Canner/Packer 239 
Exhibit: Hospitality booth for friends 
and visitors. 
Personnel: Mel Carlson, El Stark, Tom 
Vought, Norm Thomas, Dennis Murphy 


c s Exch 9 

Lansing B. Warner, Inc. 249 

Exhibit: Hospitality booth for visitors 
to relax and discuss insurance, plant 
safety and protection. 

Personnel: J. E. Warner, M. R. Feeney, 
N. H. Tobey, M. R. Eddy, F. D. Powell, 
Emil Werner, George Binder, R. R. Lud- 
wig, N. C. Barnard, S. T. Whitford, 
M. W. Dickelman, H. M. Wollum, J. A 
Witt, W. B. Hilburn, K. E. Hiller, R. J 
Papp 


Canning Trade 245 





Cherry-Burrell Corp. : 3e@ 

Exhibit: Thermutator, a scraped sur- 
face heat exchanger designed to heat, 
cool, cook, slush freeze, etc., liquid or 
semi-solid products. Also shown will be 
plate heat exchangers, centrifuging equip- 
ment, processing vats, electronic weigh- 
ing devices, sanitary pumps and sanitary 
valves and fittings. 
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Personnel: W. J. Marier, J. J. Murphy, 
B. E. Black, R. D. Balvin, R. N. Baker. 


Chisholm-Ryder Co., Inc. 9 


Chisholm-Ryder Co. of Penna. 

Exhibit: CRCO New Way Models: EC 
end caser, CP case printer, No. 5 liquid 
filling machine. The new case printer 
prints sides and/or ends of shipping cases 
has removable printing drums for easy 
cleaning and quick changing. 

Personnel: E. J. Abendschein, K. B 
Severson, W. F. Roth 


Corneli Seed Co. 206 
Exhibit: Robert F. Kramer, Joe M 
Bailey, W. B. Carter, M. B. Root, 


Continental Can Co., 

Boxboard and Folding Carton Div. 216 

Exhibit: Full line of multi-packs for 
food products. 

Personnel: T. E. Cathcart, W. Brown, 
J. Dalton, L. Campbell, P. O'Shaughnessy 


Continental Can Co. 218 
Exhibit: A lounge for the convenience 
of convention visitors. 
Personnel: R. L. Perin, R. D. Heavi 
side, H. G. Unger, W. H. Dietrich, W. W 
Hodgson, R. L. Jones 


Corn Products Sales Co. 209 

Exhibit: Hospitality booth 

Personnel: A. N. McFarlane, H 
Plimpton, R. W. Bond, C. R. Waters, 
J. P. Driscoll, M. D. Mullin, C. E. Mikel, 
E. W. Beardsley, S. Chism, T. C. Claw 
son, W. F. Fiedler, J. H. Kalyvas, J. H 
McKeish, J. E. Walz, T. A. Bruce, D. H 
Brosche, C. Snyder, R. F. Cohee, R. F 
Sinaus, D. Barry, R. O. Pearen 


Creamery Package Mfg. Company 17 

Exhibit: The new CP culinary water 
vaporizer for producing culinary steam 
and the new CP No. 10 Sanitary Centri 
fugal Pump will be shown. Also on ex 
hibit will be new applications for CP 
stainless rotary pumps and for CP Cres 
cent plate heat exchanger and for the CP 
Swept Surface tubular heat exchanger 

Personnel: L. T. Gustafson, G. N 
Haxton, F. B. Hohenhorst, R. H. Ingham, 
J. Jacus, S. M. Kaat, W. J. Kampman, 
H. L. Mitten, J. McClendon, D. ¢ 
Roahen and C. E. Schick 


Crites-Moscow Growers, Inc. 212 
Exhibit: The hospitality booth will 
have canned samples of varieties avail 
able for all pea canners to cut 
Personnel: Marsh Cammack, 
Hagedorn, Rich Williams 


Gerry 


Crown Cork & Seal Company, Inc 221 


Dewey & Almy Chemical Div., 
W. R. Grace & Company 25 


Daigraph-Bradley Industries, Inc. 47 
Exhibit: Carton printer, stencil cutting 


CONTINUOUS PROPORTION and blending is 
coupled with Fitzpatrick comminutor. 
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WATER VAPORIZER for producing culinary 
steam is new for Creamery Package. 


machines, label gummers, shipping room 
supplies. A new inking roller for the 
carton printer will allow multi-color 
printing in one pass. 

Personnel: J. R. Brigham, T. J. Gore, 
C. D. Finkle 


Diamond Crystal Salt Company 49 
Exhibit: A complete line of salt recom- 
mended for use in the canning industry 
and new brine making equipment 
Personnel: Karl Klomparens, L. R 
Strong, J. A. Selbee 


Diversey Corp. 241 

Exhibit: Featured will be a new bac 
tericide, disinfectant, cleaner, called Di 
versol CX. Also chemicals for special 
cleaning tasks, insecticides, lubricants and 
the like 

Personnel: R. C. Perry, C. F. Burke, 
C. R. Reid, S. E. Alvis, E. A. Anderson 


Dodge & Olcott, Inc. 246 

Exhibit: Flavors and seasonings for all 
phases of the canning industry, including 
dry-soluble, oil-soluble, water-soluble: es 
sential oils, oleoresins, flavor and season 
ing compounds. 

Personnel: Kenneth W. Hartley, Jack 
Bouton, William Ammon, Harold Bach 
mann 


E. |. du Pont de Nemours & Co. (inc.), 
‘Cel-O-Seal"’ Bands Div. 220 
Exhibit: Vexar plastic netting is a new 

extruded polyethylene net that comes in 

1 wide variety of mesh designs, weights 

and colors and can be used as an attrac- 

tive overwrap for food packages. Also 
shown will be the Cel-O-Seal cellulose 
bands 


FLEXI-FILLER for granular, free-flowing prod- 
ucts will be shown by FMC. 


MINCE MASTER, a comminutor used fer to- 
mato products will be shown by Griffith Labs 


Economic Machinery Co. 18 

Exhibit: World Super C.M. labeling 
machine equipped to apply front label, 
back label, wrap-around neck label to 
bottles at speeds up to 240 bpm. A MSC 
tumbler feeder for handling tapered tum- 
blers unloading them and single filing for 
feeding to a filling machine. 


Ferry-Morse Seed Company 232 


Fitzpatrick Co. 20 

Exhibit: The Malaxator combines con- 
tinuous proportioning and blending of 
several ingredients (wet or dry, or com- 
binations of them) with comminution of 
the resultant product. 

Personnel: T. Sunter, H. Eckert, A. 
Kircher, Jr.. G. M. Kovac 


Food Machinery and Chemical Corp., 
Canning Machinery Div. 1 
Exhibit: Nine machines, including spe- 

cial and general purpose, will be exhib- 

ited. The Bar Type Bean Grader is now 
being used as a sliver eliminator for 
sliced peaches and potatoes. The Bean 

Snipper features a new non-scoring knife 

and a motor driven oscillating system. A 

newly designed Center Tube Blancher 

will be introduced. Also to be shown will 
be a modern 18-valve juice filler; an 
18-pocket Flexi-Filler for granular, free- 
flowing products; the Model 58 freestone 
pitter and an integrated can casing line. 

Personnel: B. C. Carter, C. K. Wilson, 

P. C. Wilbur, Dr. H. L. Link, T. N. 

Martin, R. B. Beverly, H. C. Vacketta, 

R. T. Ready, -J. Wear, M. Whitman. 

From FMC International Div. will be 

S. A. Mencacci, E. S. Anderson, Jr. 


NEW LABELER, with speeds to 240 per min- 
ute will be shown by Economic Machinery. 
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CAN CRUSHER-SHREDDER will be shown by 
F. H. Langsenkamp Co 


Gallatin Valley Seed Co 243 
Exhibit: Hospitality booth 
Personnel: W. C. Hunter, Dr. M. ¢ 
Parker, H. B. Schlagenhauf 


General Food Equipment Co 50 


Girdler Process Equipment Div 
Chemetron Corp. 45 


Griffith Laboratories, Inc 213 

Exhibit: Tomato Mince Master used in 
tomato products emulsifieds so fine that 
catsup, puree, juice samples show no set 
tling for 30 days 

Personnel: H. L. Gleason, John Pusi- 
nelli, A. E. Maren, H. A. Levy, John 
Weinrich, Lew Levy, Dean L. Griffith, 
F. W. Griffith, Joe Czarnecki 


Groen Mfg. Co 42 

Exhibit: Featured will be a 20-qt 
cooker/mixer, a steam-jacketed stainless 
steel kettle with a tilt-out agitator. Also 
shown will be processing kettles, vaccum 
pressure vessels storage tanks 

Personnel: F. H. Groen, F. H. Groen 
Jr. E. J. Corcoran, J. H. Clegg, J. 1 
Conway, R. L. McVicar, C. D. Patrick 
E. J. Graham 


Frank Hamachek Machine Co 22 

Exhibit: An operating model of a Key 
Vine Feed Regulator and Durham Me 
chanical Hoist. An operating model of a 
Commercial Pneumatic Separator will be 
demonstrated 

Personnel: Frank Hamachek III, Rich 
ard L. Hamachek, William F. Irving 
Nate Hughes, Harry H. Howeth, Harry 
H. Howeth, Jr., Bert W. Nevins 


Harzel-Atlas Glass Div. of 
Continental Can Co., Inc 201 
Exhibit: Glass containers for foods 
Personnel: W. M. Cameron, R. S 
Long, G. S. Haney, J. L. Hendrickson, 
R. E. Thompson, R. E. Keller, D. | 
Weir. M. C. Robinson, E. F. Westwood, 
J. M. Duncan 


CANNERS' SWEET CORN, NK 87, was re- 
cently developed by Northrup-King & Co. 
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ROTARY PISTON FILLER, 21 stations and 
speeds to 500 per min., featured by Pfaudler 


Heekin Can-Company 202 
Exhibit: Hospitality booth for visitors 
Personnel: A. E. Heekin, Jr., C. I 

Heekin, ( 4. Rolfes, H. E. Uehlein, 

N. W. Haas, E. G. Grab, W. J. Hoye, 

E. J. Nolan, N. M. Spain, J. G. Heekin 


Horix Manufacturing Company 13 

Exhibit: Horix HFT-36 high-speed 
jelly filler will be featured. Horix Walk- 
ing Beam Thermal Processing Unit will 
demonstrate best technique for handling 
new lightweight pickle jars. Rotary filler 
and filling valves designed for each prod- 
uct category 

Personnel: Mrs. F. B. Fairbanks, Frank 
B. Fairbanks, Jr., Robert G. Wirthlin, 
Philip V. V. Hurlbut, Renwick McWil- 


liam 


Huntley Manufacturing Co., Inc 7 
Exhibit 4 model of the 1961 im- 
proved Monitor Blancher will be shown 
Personnel: R. J. Buchholtz, Lester 
Johnson, Howard Griffin, Oscar Olsen 


International Salt Company 15 
Exhibit: Salt 
Personnel: Ben Wolverton, Jr., Robert 
I. Story, Howard E. Reith, H. R. Dunn 


Keystone Lubricating Co. 

Exhibit: Light multi-purpose lubricant 
No. 88 X is available in 14 oz. cartridges 
A special device for applying lubricant to 
can covers in stack will be demonstrated 
Also specialized lubricants for canning 
machinery, including odorless, tasteless 
and colorless lubricants. 

Personnel: B. N. Melsom, Arnold Bent- 
sen, T. A. Jarr, Joseph Lake, William J 
Pastryk, Jr.. Karl B. Hennig 


Klenzade Products, Inc. 217 

Exhibit: Cleaners incorporating chlo 
rine additives are used for increasing 
efficiency in removing protein soils. De- 
tergents and sanitizers, chemical dispens- 
ing equipment and cleaning equipment 
will be shown 


LUBRICATING OlL 88X is now packaged by 
Keystone Lube in 14-02. cartridges. 


TILTING KETTLE, with tilt-in agitator ond 
20-qt. capacity is a new Groen item 


Personnel: C. B. Shogren, M. M. Ord 
ing, H. LaBundy, W. J. Dixon 


Knox Glass, Inc 247 
Exhibit: Quality glass containers for 
food and specialty products 
Personnel: Roy Rossman, H. L. Ka 
ness, Gene Kendall, Chris Buckley, Scott 
Smathers, Jon Avrigean 


Ladish Co., Tri-Clover Div. 30 

Exhibit: The new positive rotary pump 
series will be featured along with port 
able welder, butt weld fittings, centrifugal 
CIP pumps, air actuated valves, fittings 
and valves 

Personnel: F. Hinrichs, W. F. Gard 
ner, R. L. Nissen, J. L. Costigan, E. M 
Howe, D. Smith, R. Jones, B. Cotter, F 
Clark, E. Kuhles, A. Harms, R. Albrecht, 
S. Greenwood 





F. H. Langsenkamp Company 80 

Exhibit: The +11 can crusher-shredder 
takes any size or shape can up to 610 x 
812. Also exhibited will be a 27” diame 
ter rotary coil, pulper, tomato trimmer, 
and +10-12 automatic can opener. 

Personnel: F. S. Langsenkamp, Robert 
Connelly, Charles Templeton, L. Il. Mc 
Inturf, V. A. Byrd, Tom McLay 


Lee Metal Products Co., Inc. 28 
Exhibit: Embossed coil heating or cool 
ing tanks, highly efficient and with easy 
access for product loading and unloading 
will be shown 
Personnel: A. L. Hellewell, L. E. Kelly 
J. M. Lee, T. J. Lee, Wm. Scarlett 


Link-Belt Company 26 

Exhibit: A stainless steel screw con 
veyor and trough will be featured in an 
exhibit with a theme of “Material han 
dling, power transmission and processing 
equipment—basic products for the can 
ning industry.” Also displayed will be 
oscillating conveyors, NRM liquid vibrat 
ing screen, speed reducers. 

Personnel: William J. Nighbert. 


SHUFFLO FEEDER has been adapted by Mag- 
nuson for sliver removal of french fries. 
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AUTOMATIC DEPALLETIZER for bright cans 
will be introduced by Rietz Mfg. Co. 


Magnuson Engineers, Inc. 57 

Exhibit: The Shufflo feeder has been 
ased for sliver removal and de-fatting 
french fried potatoes, as well as feeding 
products for single-filing. The Wilkerson 
Ross Autocore for coring and blossom 
trimming tomatoes. 

Personnel: Robert M. Magnuson, Ell, 
wood A. Roth, Traver J. Smith 


Malayan Tin Bureav 234 

Exhibit: New thinner, stronger tin plate 
for rigid container will be exhibited 
Average weight is 40-60 Ibs. per base 
box or half the weight of conventional 
tin plate. 

Personnel: R. D. Coursen, Mrs. Gladys 
Bingley, R. M. MacIntosh 


Merck & Co., Inc. 227 
Exhibit: MSG and Vitamin C will be 
shown. 
Personnel: T. S. Markey, C. W. Mat 
son, R. B. Pace, E. J. Packard, G. Pur 
due, R. G. Valerio. 


Metro Glass Div., 

National Dairy Products Corp. 223 

Exhibit: An assortment of glass con- 
tainers 

Personnel: J. P. Moore, R. E. Dela 
plane, C. H. Swan. 


Milwaukee Motive Manufacturing Co 6 


Mojonnier Bros. Co. 48 

Exhibit: Scale models of the lo-temp 
evaporator and the low temperature re 
compression evaporator will be exhibited 
Information will be available on process 
ing fruit concentrates, including details 
on the Mojonnier Fruit Spread Cooker 

Personnel: J. J. Mojonnier, H. G. Mo 
jonnier, Luke M. Noland, Sanford W 
Withrow, Eugene May and Burton Logue 


Morrison Bros. Seed Company 236 
Exhibit: Hospitality booth for cus- 
tomers and visitors. 
Personnel: Edward H. Hughes, H. A. 
Resenhoeft. 


Morton Salt Company 32 

Exhibit: Newly improved Flocron liq- 
uid dispenser, tablet depositer, bulk salter, 
and salt grades used in the canning in- 
dustry will be shown. 

Personnel: W. W. Morrison, M. O. 
Jaech, Chris Paul, Ernest Peters, R. I 
Young. 


National Can Corporation 229 
Exhibit: Metal cans. 
Personnel: R. S. Solinsky, S. M. Hop- 
kins, Robert Stuart, J. T. Shipley, H. N. 
Eidswick, W. H. Winters, J. R. Collins, 
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R. P. Ferren, D. F. Fruehling, M. C. 
Gordon, B. B. Lipske, S. V. O'Donnell, 
4. J. Ringman, E. F. Woelper and C. O. 
Wood. 


New Jersey Machine Co. 3 


Northrup, King & Co. 250 

Exhibit: NK 87 Sweet Corn developed 
for processors: 8-9 in. ear; 2-2% in. in 
diameter; 16-20 rows deep, narrow, bright 
yellow kernels; white silk; plant is 742-8 
ft. tall; non-suckering, high ear place- 
ment; wilt resistant; 87 day maturity. 
Also NK 199 sweet corn and other hy- 
brids will be shown. 

Personnel: L. W. Corbett, P. R. Walk- 
er, Mel Hillery, Charlie Massie, Iver 
Jorgensen. 


Oakite Products, Inc. 55 

Exhibit: Oakite Saniseptor and Hot 
Spray Units for mechanized cleaning of 
equipment, walls, floors; Hurriclean solu- 
tion-lifting steam gun; interior cleaning 
units; cleaning and washing compounds 
will be exhibited. 

Personnel: Robert F. Kipp, John H. 
Banta, J. T. Ferlmann, T. A. Rink, J. L. 
Dayton, G. I. Reuter, K. L. Oliver 


George J. Olney, Inc. 35 
Exhibit: Improved Foam Cleaner fea- 
tures a high speed double deck dewater- 
ing screen and a new feed hopper. 
Personnel: George J. Oiney, Jr., John 
B. Olney, William F. Olney. 


SIMPLE CONSTRUCTION and easy cleaning 
of Moyno pump is shown by Robbins & Myers. 


Owens-lilinois Glass Co. 204 

Exhibit: A variety of glass containers 
and closures for packaging fruits and 
vegetables and miscellaneous food items 
will be shown. 


Owens-Illinois, Paper Products Div. 248 


PECO Corporation 10 

Exhibit: Can-Flo proximity controls, 
including Model M, which detects mo- 
tion; electromagnetic can divider; air 
elevator; case ejector for cases having 
missing containers; merry-go-round can 
distribution system. 

Personnel: Ed Dudiey, W. H. Hunter, 
Ray Inman, John Bollinger. 


Pfaudier Co., a division of 

Pfaudiler Permutit Inc. 36 

Exhibit: A 21-station rotary piston 
filler will be featured. The RPC-21 fills 
up to 500 cans per minute and can be 
changed to different can sizes. A 12-sta- 
tion gravity filler and the CNS 70 Centri- 
fuge will be displayed. 

Personnel: W. D. Phetaplace, R. C. 
Silver, K. J. Lambert, J. E. Blair, R. H. 
Schwaig, J. E. Stigier, F. S. Miller. 


Pure Line Seeds, Inc. 244 
Exhibit: Both will be used as a hos- 
pitality booth for customers and visitors. 
Personnel: Dave H. Bolingbroke, Don- 
ald D. Bolingbroke, Floyd W. Trail. 


W. A. Rice Seed Co. 21 
Exhibit: The Warsco Bean Cleaner, a 
machine designed to remove rocks, 
adobe, splits, burrs, and other inert mat- 
ter from dry beans will be shown. 
Personnel: S. Jackson Rice, C. Eugene 
Hefner. 


Rietz Manufacturing Co. 53 

Exhibit: The Rietz Magnalift, for de- 
palletizing bright cans will be demon- 
strated in a small model. Rietz Extructor 
for chopping frozen blocks of meat, 
bones, vegetables, berries, eggs, etc., will 
also be shown. 

Personnel: Carl B. Schreffler, Marshall 
Hobson, Warren S. Enochian, Donald R. 
Fitzgerald, Arch B. Dunwody, Robson B. 
Dunwody, William Hall, Arthur L. 
Benny. 


Reynolds Metals Co. 210 


Robbins & Myers, Inc. Moyno Pump Div. 51 

Exhibit: Moyno food type pumps, 
ranging in capacities from 3 to 175 GPM 
have the ability to handle solids in sus- 
pension without crushing. 

Personnel: F. H. Grim, R. H. Colbert, 
G. H. Zimmer, J. D. Bourke, O. W. 
Crabbs, C. A. Koehler. 


A. K. Robins & Company, Inc. 19 

Exhibit: Robins all new stainless steel 
hot water blancher, for handling diced 
and sliced vegetables, is easy to clean, 
completely sanitary. Also exhibited will 
be the rod reel washer, Even-Flo regu- 
lator, lengthwise pickle slicer and the 
Duo-mushroom trimming machine. 

Personnel: Robert A. Sindall, Jr., 
Louis E. Kibler, Louis E. Kibler, Jr., 
L. Leroy Kibler, Kurt Gunzenhauser. 
C. E. Schwab, E. Stephen Lewis. 


Rogers Brothers Company 219 

Exhibit: Slenderwhite Beans, the latest 
development in high quality and pod con- 
centration for mechanical harvesting will 
be featured as well as new introductions 
of pea, bean and corn varieties. 

Personnel: R. K. Rose, T. T. Hopkins, 
Hugh P. Dorr, J. R. Thompson. 


Scott Viner Company 54 

Exhibit: The green pea and lima bean 
combine with the new hydraulic operated 
bulk handling dump hopper will be fea- 
tured. The hydraulic elevator, several 
models of the Scott Vibro-Lux Separating 


DICED AND SLICED hot water vegetable 
blancher will be shown by A, K. Robins. 
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unit, tubing, fittings and accessories will 
also be shown. 

Personnel: Frank H. Copeland, G. A. 
Knorr, M. S. Carmichael, Jr., .S R. Car- 
michael, R. A. Stark, C. M. Copeland 


Seed Research Specialists, Inc. 222 

Exhibit: Canned vegetables including 
sweet corn, beans, beets and carrots will 
be shown. Sweet corn samples represent 
a number of leading varieties now being 
used by food processors 

Personnel: John Magoun, John E 
Kraemer, R. W. Richardson, John Jacobs 
Dr. Stuart N. Smith 


Sellers Injector Corporation 16 

Exhibit: Sellers “Super Booster” Hy- 
draulic jet cleaner which operates on 
steam pressures of 5 to 150 psi will be 
shown, along with Sellers tank cleaners. 

Personnel: Phil Raymond, Gordon A 
Barnes, R. A. Fagerburg, Victor F 
Sheronas 


Shuttleworth, Inc 79 

Exhibit: The Model #13 high speed, 
8-lane, can unscramber maintains features 
of the #12 while handling 1200 cases 
plus per hour. Also shown will be the 
Model #9 crate unloader and the Model 
#14 single rowing unscrambler. 

Personnel: C. A. Shuttleworth, Mac 
Myers, Bill Rombin, Jim Gilfillan, Jim 
Shuttleworth 


Standard Metal Products, inc 59 

Exhibit: A height-adjustable transfer 
disc is mounted on retractable rollers to 
permit easy movement to new locations 
Once in position rollers are retracted and 
height is adjusted to meet conveyors 

Personnel: Fred Brainard, James Kin 
sey, Robert Thompson, J. Lees, A. Ro 
man 


Wm. J. Stange Co 208 

Exhibit 50-A microground spice, 
NDGA Antioxidant, Ground Spice, 
Cream of Spice Soluble Seasoning, Pea 
cock Brand Certified Food Color 

Personnel: B.-L. During, C. A. Wood 
F. K. Koepke, W. W. Kimball, D. J 
Ridenour, Wm. Brittin, V. C. Van Duzer, 
C. B. Rasmussen, Dave Mott, Geo. Lid 
deli, J O'Keefe 


Sunkist Growers, Inc 225 

Exhibit: Exchange orange and grape 
fruit juices, concentrated and single 
strength; pectin; orange and lemon oil, 
USP; citrus pectin, 150 grade 

Personnel: D. R. Thompson, L. C. Gal 
lagher, W. A. Delaney, Jr., J. T. McCol 
gan, J. P. Haman, C. E. Scovern, J: 
R. D. Horner, E. P. Gieringer, E. | 
Rhoads, J. W. Kershaw, H. T. Klos, 
E.S Chrapla 


STEAM PRESSURES of 5 to 150 psi operate 
Sellers hydraulic jet cleaner. 


58 


NEW BEAN for mechanical harvest is Rogers 
Brothers’ Slenderwhite. 


NEW DUMP HOPPER combines with Scott 
pea-and-lima bean harvester. 


Taylor Instrument Companies 2 

Exhibit: Electro-magnetic Flowmeter, 
with 4% accuracy at full scale flow rate 
down to 3 ft/sec. Also, instruments for 
measurement and control of temperature, 
pressure, flow and liquid level. Retort 
temperature control system. 

Personnel: G. F. Barnum, A. J. Lintz, 
L. H. Van Huben, R. B. Beahm, R. B 
Reynolds, S. J. Jesatko 


Thatcher Glass Manufacturing Co., Inc 251 
Exhibit: Glass containers 
Personnel: J. L. Stanley, G. Coleman 
R. Novicki, J. Swift, J. Welsch 


The United Company 44 

Exhibit: The entirely new B-10 TUC 
husker with a capacity over 2 tons per 
hour, accurate debutting without angle 
cutting, gently, simplified, stainless and 
alloy steel. Also to be shown the new 
single TUC rod shaker; the C-8 TUC 
cutter; knife sharpener; silker; for whole 
kernel and cream style corns; flotation 
washer; rod shaker, the high capacity 


HIGH SPEED can unscrambier of Shuttleworth 
hendles 1200 cases per hour. 


TUC Cremaker; sanitary mixer; can 
shaker; and TUC accessories. 

Personnel: Ralph Cover, Paul Cover, 
E. A. Cover, Betty Cover. 


U.S. Bottlers Machinery Co. 27 
Exhibit: Model NA-22 Rotary vacuum 
filler is one of three new models in the 
automatic filler line. 
Personnel: J. H. Risser, C. R. Otters, 
A. C. Bartz. 


U.S. Steel Corp. 260 
Urschel Laboratories, inc. 29 

Exhibit: Dicing, slicing, cutting ma- 
chinery will be wired and in operation 
during the show, including the RA Dicer, 
CC Slicer, OV Slicer, GK Strip Cutter, 
F Dicer, H Dicer, CKG Circular Knife 
Grinder. 

Personnel: Joe R. Urschel, Gerald 
Urschel, Kenneth Urschel, Ray Sanders, 
Curt MacDonald and Ralph Burns 


Waukesha Foundry Company, 

Pump Division 37 

Exhibit: A working model of the 
MFC-250 Metered Flow Control pump, 
which automatically measures and trans 
fers fluid and semi-fluid imgredients to 
an accuracy of % to 1%, will be high 
lighted. Also shown will be rubber im 
pellers and several models of Waukesha 
pumps. 

Personnel: G. R. Funk, C. N. Monda, 
H. V. Schnitzler, J. W. Weaver, R. E 
Holtgrieve, D. F. Marks, R. A. Wright, 
A. C. Zinn, G. F. Colvin, W. L. Mc 
Bride, R. R. Watt, C. W. Wright, W. R 
Realini. 


Weyerhaeuser Company 240 

Exhibit: Corrugated shipping contain 
ers. The glued manufacturer's joint made 
on the Quad-Lok machine will be shown 


White Cap Co., div. of 

Conti tal Can Company, Inc. 200 

Exhibit: Some 4,000 packages sealed 
with White Cap closures, covering a com 
plete range of food products packed in 
glass containers with vacuum, will be 
shown. Latest features of package design 
label design and closure design will be 
classified by commodity markets. 

Personnel: P. O’C. White, R. P. White, 
G. P. White, R. B. White, J. C. Swift, 
4. E. Lenzi, F. B. Boedeker, J. B. Laugh 
lin, A L. Farr, J. S. Dame, J. J. Stroud, 
J. J. Scanlon, D. H. Zipper, H. W. Ohl 
haver, J. C. Pacilio, H. A. Cox, C. P 
Kolstedt, J. T. Murray, J. W. Farrell, 
L. M. Quigley, R. B. Anderson, E. F 
Burns, H. T. Stockholm, Wm. Deuber, 
J. F. Logan, N R. Overtree, V. T. Kee 
gan, A. D. King, R. F. Norcott 
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HEIGHT-ADJUSTABLE transfer disc is designed 
by Standeord Metal Products to be portable 
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5 reasons why you get 


more cases per ton, better market acceptance 
with NK 87 Sweet Corn 


rmance and a high percent of recovery ask for 
2d and introduced by Northrup King, hasan attractive 
ant operations. After processing, kernel color is 


t-resistant, high yielding hybrid that you'll want to try 


NORTHRUP KING SWEET CORN HYBRIDS [oir Sree 
ntinising f Minneapolis 13, Minn 


? res f tinu 7 guality 
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HIS hard-shelled fellow has a right to 

be happy as you-know-what. For 
Mr. Clam’s shell is an open-and-shut 
case of a container that does what it is 
supposed to do . . . best! 





The herFecr 
ConTaineR. “ye 
doesnT Just The Canco team . . . thoughts for om 


In the food field, Canco containers do 


| lapp eN what they are supposed to do. . . best! 
a — 








Behind every Canco success story are 
the experts who made it possible— 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. . . the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of today 
and assures you that the great contain- 
ers to come will come from Canco. 

To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM 


[Anco oivision| 
AMERICAN CAN COMPANY 
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1961 Outlook: Good Packs in Sight 


CANNED FOODS 


Fruits: The 1960-61 U.S 
fruit pack will run a few million cases 
below the 1959-60 record output of 
102.5 million standard 
24/2'42s. With carry-in stocks from 
1959-60 slightly larger, the supply is 
about on a par with that of last season 
The 1961-62 pack will be in the 
general area of 100 million 


canned 


cases ol 


Same 


standard cases 


Seasonal vegetabies: The 1960-61 
U.S. canned seasonal vegetable out- 
turn will total about the same as the 
173.4 million standard cases of 24/2s 
produced in 1959-60. Beginning carry- 
ins were smaller than in 1959-60, and 
the total 1960-61 supply is a little less 
than that of the season just before. The 
1961-62 pack may be up to the level of 
the record 185.2 million case pack of 
1958-59, 


Meats: Packs of canned meat items 


(excluding nationality foods, soups) 


are expected to consume about 1,425 
million Ibs. in 1960, up from 1,316 


millions in 1959. The prospect for 


1961 is for increased beef production 
but to a lamb crop on a par with 1960 
and a pork output somewhat down. 


Milk: The U.S. 1960 canned milk 
pack has been slightly smaller than the 
53.5 million standard cases (48/14%4 
oz.) turned out in 1959. Sweetened 
condensed milk gained, but evaporated 
was down. Production of raw milk will 
be larger in 1961 than in 1960, but the 
canned outturn has trended downward 
since the end of World War II 


Seafoods: The U.S. pack of canned 
fish and shellfish in 1960 may have 
totaled a little more than the 23 million 
cases (exclusive of petfood) produced 
in 1959. The market would probably 
consume a larger output in 1961 

Soups: [he big tomato crop, good 
supplies of beef and chicken, and fair- 
ly favorable conditions in seafoods 
have probably combined to produce 
one of the largest U.S. canned soup 
1960. The 1961 


output may show further gains in meat 


packs in history in 


and poultry soups, perhaps slightly less 


of the vegetable items 


Nonseasonal vegetables: Packs of 
prepared beans, potatoes, mushrooms 
and hominy are presumed in 1960 to 
have been about on a par with 1959 
outputs, or perhaps slightly greater. 
The 1959-60 sauerkraut pack was 
short of that of 1958-59, but the 1960 
harvest of contract cabbage for kraut 
was up considerably. The total 1960- 
61 pack of non-seasonal vegetables, 
therefore, is apparently going to be 
equal to or slightly larger than that of 
1959-60 


Other canned foods: Packs of 
canned appear to have run 
somewhat smaller in 1960 than in 
1959, presumably the result of in- 
creased production of instant coffee 
The U.S. canned shortening and lard 
output, also, is down in 1960, proba- 
bly because of greater use of these 
products in ready-mix form, or in fro 
zen products, plus some gain in the 
use of vegetable oils. Nationality packs 
—Italian, Chinese, French, German, 
Spanish, etc.—are believed to have in- 
creased in 1960. All of these products 
are likely to show similar production 
trends in 1961 


coffee 


Scott Hydraulic Pressure Blancher 
Gives you 6 Big Advantages 


SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 


COMPANY 





FLEXIBILITY: May be installed anywhere... floors, ceil- 
ings or walls! Large capacity; any length of bianch. 











UNIFORM BLANCH: Commodity immersed in bianching 
water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 


accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


STEAM ECONOMY: Blancher is totally enciosed...steam 
cannot escape; starting time reduced te minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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Pet food: The 1960 pack was slight- 
ly above 1959; 1961 should be moder- 
ately larger again. 


Juices, Juice-drinks: The 1958-59 
U.S. canned and bottled juice output 
was just under 110 million standard 
cases of 24/2s, while the 1959-60 
pack ran somewhat smaller—around 
105 millions. A satisfactory citrus crop 
is in prospect, plus a good grape har- 
vest, average-size prune and apple 
yields, and a big tomato crop—all of 
which suggests a somewhat larger juice 
output in the 1960-61 season. U.S 
production of juice-drinks, ades and 
similar beverages undoubtedly set a 
new record in 1959-60, and is ex- 
pected to do so again this current sea- 
son 


DRY FOODS 


Beans, peas: The 1960 U.S. dry 
bean crop was about 893 thousand 
tons, down a little from the 911 thou- 
sands produced in 1959 and well below 
1958; little increase in production is 
likely in 1961, unless export demand 
shows an important gain. The U.S 
1960 dry pea pack, with smaller acre- 
age and poorer yields, was only 137 
thousand tons, compared with 219 
thousands in 1959. A moderate pack 
increase is expected for 1961. 

Milk: The U.S. output of nonfat 
dry milk, at a record level of 861 
thousand tons in 1959, is believed to 
have reached perhaps 900 thousand in 
1960. Continued gains are likely in 
1961. 


Fruits: The U.S. 1960 pack is esti- 
mated at 410 thousand short tons, 
down from 438 thousand in 1959 but 
bigger than the short 323 thousand of 
1958. Data on three world crops 
figs, prunes and raisins—shows a total 
harvest of 750 thousand tons in 1960, 
against 903 thousand in 1959 and 732 
thousand in 1958. For 1961, the prob- 
ability is for a modest gain in total 
output, both domestically and in the 
world as a whole. 


Nuts: The U.S. pack of four tree 
nuts (unshelled) has been about 222,- 
300 short tons in 1960, down slightly 
from 227,200 tons in 1959. Pecans and 
walnuts were up, almonds and filberts 
less. World production of walnuts also 
gained, while the world almond and 
filbert crops are both smaller this 
season. In 1961, U.S. total production 
is likely to be a shade above the 1960 
level, and foreign packs probably will 
go up moderately. The U.S. peanut 
crop went up from 796,100 tons in 
1959 to 883,000 in 1960, while the 
world harvest also increased, from 
14,336,500 tons in 1959 to 15,162,000 
tons this past year. 
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Potato products: The dehydrated 
potato pack of the U.S. is estimated 
at 160 million Ibs. in 1960, up from 
120 millions in 1959 and 86 millions 
in 1958. A further gain is quite cer- 
tain in 1961. The upward trend in the 
production of potato chips also is ex- 
pected to continue this coming year. 


Eggs: The U.S. dried egg pack in 
1960 has apparently run about 15% 
below the 27 thousand tons of 1959, 
the latter having been double the pro- 
duction of 1958. The year 1961 may 
see a moderate gain in output. 


Cocoa: The harvest of cocoa beans 
in 33 nations is estimated at 2,178 


million Ibs. in 1960-61, down slightly 
from 2,210 millions in 1959-60 but 
up from the 1,983 millions of 1958-59. 
U.S. imports of cocoa and chocolate 
products were 664 million Ibs. in 
1959-60, up from 561 millions in 
1958-59. 


Corn products: The over-large 1960 
corn harvest of the U.S. should pro- 
duce a good-sized 1960-61 output of 
corn sweeteners (now running around 
400 thousand tons a year) and of corn 
starch (averaging around one million 
tons a year). 


Macaroni products: The general 
upward trend of macaroni, spaghetti 








What You'll See Aé The 


HAMACHEK 
£ / / Z 


Booth No. 22, Machinery Hall 


NATIONAL CANNERS CONVENTION 


Chicago, Illinois - Jan. 22-25 


e An actually operating scale model of the famous KEY Vine 


Feed Regulator and Durham Mechanical Hoist .. . 


the equip- 


ment that enables one man to feed two viners at the same time! 


e As part of this operating model, the new Special Wide Steel 
Viner Feeder that steps up efficiency—makes feeding even easier. 


@ Operating model of Commercial Pneumatic Separator for 
automatic separation of chaff and skins from products such 


as peas, beans, and corn 


¢ Blue Prints of various successful viner stations with equipment 
to increase capacity and reduce costs. 


In attendance will be HAMACHEK sales engineers to give you 
complete information and show you pictured illustrations of 


Established 1880 


PEA AND 


Hamachek Vining 
Equipment that in- 
creases efficiency 
and capacity while 
reducing labor costs. 


Kewaunee, Wisconsin 


BEAN HULLING SPECIALISTS 





fee 


TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack 
ers ail over the world use them to 
1. Eliminate wrong cook schedules 
2. Guard against “by passing” retorts 
3. Warn of any failure in retort 
processing 
Keep retort baskets in sequence 
Provide low-cost permanent records 
for cooking plants 
The cost of Cook-Chex protection is neg 
gible... less than one cent for 75 cases 
of No. 300 cans 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook 
uhex at no cost; send your name, title 
and plant address to Dept. CP 1 


Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street +« N. Hollywood, Calif 





and noodle items in the U.S. should 
continue in 1961. The 1960 pack was 
around 400 thousand tons of the first 
two, and about 75 thousand of the 
noodle products. 


Sugar: Sugar production is large 
throughout the world in 1960-61. The 
U.S. outturn of beet and cane totaled 


000 in 1959-60. The world pack (cen- 
trifugal sugar only) is estimated at 
57,722,000 short tons, against 53,539,- 
000 in the earlier season. U.S. produc- 
tion should go up in 1961-62, since 
there will be no restrictions on beet 


acreage 


Coffee: The harvest of green coffee 
in nations outside Communist control 
is estimated at about 69 milion bags 
(132.276 lbs. each), down from 78 
million in 1959-60 but up from 62 
million in 1958-59. U.S. 1960-61 im- 
ports are likely to be about on a par 
with the 3,009 million ibs. (23 million 
bags) brought in in 1959-60, and 
above the 2,843 million lbs. of 1958- 


59 


Tea: U.S. imports will probably be 
about equal to the 116 million Ibs. re- 
ceived in 1959-60, up from 109 mil- 
lions in 1958-59 


Vegetables: U.S. production of de- 
hydrated vegetables other than pota- 
toes, largely for remanufacture except 
in the case of garlic and onions, con- 
tinues to show steady gains. The 1960 
pack was at least 60 million Ibs., 
onion being the biggest item, peppers 
second, and garlic third. 


New processes: Freeze-dried 
shrimp, asparagus and other products 
were produced in commercial amounts 
in the U.S. in 1960. Vacuum puff dry- 
ing has been used successfully for sev- 
eral years for citrus juice crystals 
Foam-mat drying is being done at the 
pilot-plant level, and a continuous 
process appears certain soon 


FROZEN FOODS 


Fruits: The 1960 total frozen fruit 
pack is up to about 670 million Ibs., 
against 617.6 millions in 1959. The 
1916 pack will probably be about the 
same as that of 1960 in total. 


Seafoods: The 1960 U.S. pack of 
frozen fish, other than convenience 
items, has apparently run about 10 
million Ibs. below the 336.6 millions 
frozen in 1959. The market could ab- 
sorb a slightly larger output in 1961, 
if the catch permits. 


Vegetables: The U.S. 1960 frozen 
vegetable pack (excluding potato prod- 
ucts and convenience items) is esti- 


mated at about 1,300 million Ibs., a 
shade above the 1,255 millions packed 
in 1959. The 1961 pack probably will 
be slightly larger. 


Eggs: Frozen production in 1960 
was about 380 million Ibs., against 
435 millions in 1959. The 1961 out- 
turn may be down slightly from 1960, 
since smaller total egg production is 
in prospect the first part of the year 


Juices: Florida’s frozen citrus con- 
centrate pack in 1959-60 totaled 80.3 
million gallons, down from 86.7 mil- 
lion gals. in 1958-59, but up from 61.1 
millions in 1957-58. The 1960-61 
Florida citrus crop is expected to be 
about as large as that of 1959-60. In 
California, a good frozen lemon prod- 
ucts pack has been made in 1960, but 
1961 may see a smaller crop. 


Convenience foods: The U.S. fro- 
zen fish-stick output in 1960 was about 
5% above the 60 million Ibs. pro- 
duced in 1959; the frozen fish portion 
pack was up nearly a third over the 
previous 37 million Ibs. Production of 
frozen bakery products, meat and poul- 
try specialties, nationality foods, soups, 
potato products, etc., has undoubtedly 
set a new record in 1960. Total out- 
put was perhaps 10% above the 1959 
tentative figure of 1.7 billion }bs. Fur- 
ther increases are in sight for 1961. 


Meats/Poultry: Frozen poultry con- 
tinues to gain in popularity and it ap- 
pears that the 1960 output has set a 
new record in the United States, and 
that some further gain may occur in 
1961. Meat freezing, on a plateau in 
recent seasons, may move upward 
again moderately in 1961 


New processes: Dehydrofreezing, 
in which foods are partly or wholly 
dried, then frozen, is being used on 
baby foods, peas, fruits, other products 
currently and has promise of greater 
utilization in future. Liquid gas freez- 
ing in which foods are immersed in a 
pool of liquid oxygen, was employed 
commercially for the first time in 1960 
in the plant of an eastern convenience 


food packer 


GLASSED FOODS 


Total pack: U.S. glass - packing 
started slowly in 1960, but increased 
its tempo sharply after midyear, and 
the total 1960 pack has been slightly 
above the 361 million cases recorded 
in 1959. The output in widemouth 
jars and tumblers has lagged, but the 
packs in narrowneck bottles is well 
ahead of the earlier year. The outlook 
is for a further moderate increase in 
the pack in 1961. 


Baby foods: There are no official 
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figures, but trade sources indicate a 
larger U.S. pack in 1960 than in 1959, 
and a bigger one to come in 1961 


Condiments: Meat sauce and spice 
packs appear to be increasing each 
year in the U.S. Outputs of prepared 
horseradish and mustard seem to be 
stabilized. Nationality sauces enjoy an 
increasing acceptance. 


Juices: Good-sized U.S. tomato and 
apple juice packs, large crops of 
grapes in several of the juice-process- 
ing states, an adequate supply of dried 
prunes in California, and a general 
good market for juices promises a total 
pack in 1960-61 on a par with, and 
perhaps larger than that of 1959-60 


Peanut butter: The 1959-60 U.S 
peanut butter pack was the largest on 
record, requiring 366 million Ibs. of 
shelled nuts. Production in 1960-61 is 
running ahead of the previous year 


Pickles: The U.S. cucumbers-for- 
pickles crop totaled 14,183,000 bu. in 
1960, down from 14,214,000 in 1959 
but above the 1949-58 average. The 
1961 crop and pack are likely to be 
on a par with 1960 


Preserves: The U.S. output of pre- 
serves and jams appears to be growing 
moderately. No complete production 
figures are available later than 1958 


Salad dressings: The world pro- 
duction of edible vegetable oils is esti- 
mated to have been 13,095,000 short 
tons in 1959, and 12,820,000 in 1960, 
and the forecast is for an output of 
13,205,000 tons in 1961. U.S. produc- 
tion has been 3,460,000 tons in 1959 
and 3,525,000 in 1960; the 1961 out- 
turn is likely to be similar to that of 
1960. The U.S. salad dressing pack 
has shown a continuous gain in output 
since 1945. A new record apparently 
has been set in 1960, and another is 
likely in 1961 


Tomato products: The big U.S. 
processing-tomato harvest of 1960 has 
apparently produced a record pack of 
catsup, chili sauce and other tomato- 
base condiments. The 1961 pack may 
be cut back slightly 


Miscellaneous: Gourmet items, 
syrups, instant coffee and tea, nut- 
meats, toppings, bread spreads, fish 
products, beverage powders, dietetic 
foods, cheeses, various instant foods, 
meat and poultry—these are some of 
the classes of foods which swell the 
total U.S. glassed food pack. Since 
jars and bottles are good show win- 
dows for new items, many innovations 
in food products are likely to be pre- 
sented to consumers in such containers 
in 1961 and the years to come. 
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“Simple, efficient. 
Capacity over 9,000 Ibs. 
an hour.” 


“Sorts out 
clusters and cuts 
them apart.” 


Provides better 

pre-grading and snipping. Saves 

labor — saves raw material. 

For more information on 

CRCO's new CLUSTER CUTTER, write for 
detailed bulletin. 


oF 


2 CHISHOLM -RYDER CO.nc 
panes Palle New York 


FOC Oo PROCESSOR 





Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 

ATLANTIC (Atl.) — Me., N. H., Vt. 
Mass., Conn., N. Y., N. J., Penna. 
Md., Del., Va. 

SOUTH (S.) —N. C., S. C., Ga., Fila. 
Ky., Tenn., Ala., Miss., Mo., Ark., la., 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., [l., Mich., 
Wis., Minn., lowa, S. D., Neb., Kans 
WEST (W.)— Alaska, Ariz., Calif., 

Colo., Hawaii, Ida., Mont., N. M.., 

Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged. 

$1.75 to $1.95 is written 

$1.75 to $2.95 is written 

$1.75 to $3.95 is averaged 


1.75-95 
.75-2.95 
7.95 


CANNED FRUITS 


November 1, 1960 December 1, 1960 
—303 —10 303 10- 
Apples, sliced 
atl 75-10.25 11.00 
Wes 7.50 0-10.00 
Applesouce, fancy 
Atl 1.40 
Wes 1.55 
Apricots, ch. hvis 
Wes 2.05 11.20-.7¢ 
Cherries——Red Tart Pitted, water 
Alt 2.35-40 15.00 2 
Mid 2.25-40 15.00 2 
Wes 2.30 13.00 3 
Cherries—Sweet Unpitted, Wes. Ch 
dark 3.42% 18.00 3.42%) 
light 3.424 20.90 3.42'% 
Citrus—Grapefruit (303 & 46 oz.) fey. swind 
So 1.90 9.50 1.90 
Citrus-Salad (303 & 46 oz.) fcy. swind 
So 2.624 2.62 
Cranberry Seuce (No. 300) fcy. puree 
Alt 1.72% 1.72% 
Wes 2.35 2.45 
Fruit Cocktail, choice 
Wes 2.17% 
Fruits For Salads, fcy 
Wes 3.05 16.75 
Olives, Ripe (No. 1 Toll) Wes 
Ig 2.90 18.1¢ 
ex. ig 3.00 18.80 
Peaches——Clingstone, Wes. ch 
slice 1.62-70 8.75 
hivs 1.70-75 9.25 72%, 
Peaches——Freestone, ch. hives. Elb 
mid 2.65 11.25 
Wes 1.00 10.2 
Pears, ch. hiv. Bart 
Mid 2.15 00 2.15 
Wes 2.25 6 2.25 
Pineapple (No. 2) 
Slice 3.57 50 
Chak 3.421% 4.90 
Cr.hs 2.90 4c 
Plums—Purple, ch 
Wes 2.07% 11.25 ’.07 Vy 


CANNED VEGETABLES 


1960 December | 
—303— —10— —303— 


Asporagus (No. 300) fey. ig. green 
Atl 3.72% 12.25 
Mid 2.10-25 12.75 
Wes 3.50-60 
Asporogus, White 

Wes 3.10 
Beons, Green Lima, fcy 
Atl 27.10-15 

Mid 2.00 
Beans, Green Snap, fcy. cut 
At 1.45-60 8.00 
So 1.40 

Mid 1.50-55 

Wes 1.85-90 

Beans, Wax Snap, fcy.. 

Atl 1.55-60 

Mid 1.60 

Beets, fcy. sliced 

Atl 1.22% 

Mid 1.07Y%-15 

Wes 1.12% 


8.25 50 
75-9.25 1.55 7 


2.05 11 
00 


0 


12.80 


11.35 


2.65 
1.00 


47% 
42 
2.80 


November | 


3.72% 
2.10-25 
3.15-6€ 


3.40 
smol! 

12.25-50 2.10-15 12.25 
12.00 2.00 12 

(Wes. 8. L.) 
1.40-60 .00-9 
1.95 8 
1.50-55 9 
1.95 10 


1. 55-60 8 
1.60 9.00 


1.22% 5 


1.15 5 
1.12% 6 


1960 
onion 


November 1! 

—J03— 
Corrots, fcy. diced 
Atl 1.20-22/4 85-6.60 1.20-22%4 
Mid 1.30-35 6.50 1.30-35 
Corn-Golden, Cream & Kernel, fry 
Atl 1.50-80 75-9.25 
Mid 
Wes 522-67 8.40-75 
Corn-White, Cream & Kernel, fry 
Atl 1.55 8.75 
Peas, Green (No. 2 sieve), fcy 
Atl 2.05 
Mid 2.05 12.25 
Peas, Green (No. 2 sieve), fcy. sweet 
Alt 1.45-55 9.00 2.00-10 
Mid 2.05 12.25 1.70 
Wes 1.65 75-9.00 1.65 
Peas, Blockeye (No. 300) fry 
So 1.25 7.50 85 
Pimintos (4-0z.) whole, So 
tin 1.65 
glass 1.85 
Potatoes, Sweet (No 
All 1.50 
Se 1.35 
Potatoes, Sweet (No 
All 2.10 
Potatoes, White, fry 
Atl 1.05 75 
So 1.25 50 
Pumpkin (No. 2'/;) 
At 1.55-60 75 
mid 1.60 50 
Wes 20 
Spinach 
Atl 1.45 00 1.35 
So 1.20 75 1.20 
Wes 17%-32% 30 17%-32% 
Other Green, So. fcy 
Trnp 95 40 95 
mstd 95 40 95 
poke 1.35 
Saverkravt, fcy 
Atl 2.0 6.80 
Mid 1.37% -42% 6.40-60 
Tomatoes, Ex. Std fey.) 
Atl 1.55-65 8.75 
So 1.40 7.25 
Mid 1.50-65 8.25-50 
Wes 1.75 9.50 
Temete Catsup—Tin, fry 
Atl 11.00-90 
Mid 10.75 
Wes 10.25-75 
Temate Paste (6 oz.) 26% 
Alt 10.85 
Mid 11.75 
Wes 1 3.05 13.00 
Tomatee Puree (No. 2',) fcy. 1.045 (Wes 
Atl 2.37% 7.50 2.37% 
Mid 50-7 .00 
Wes 2.35-¢ 8.00 
Temate Sauce (8-o2.) fcy 
At 11.00 
Wes 82", 9.00 
Mixed Vegetables, fcy. Peas-Corrots 
Atl 1.40-55 25-9.00 
mid 1.40 8 
Wes 1.62% 
Mixed Vegetables 
Atl 1.95 
Mid 1.55 
Mixed Vegetables, 
Atl 1.55 
Wes 1.75 


1.60-65 
1.60-65 


1.70 


early 


1.65 
1.85 
syrup 
2.15 
1.40 
vacuum 


2.15 


3-Vac.) fey 
75-10.50 
8.00 

3 Vac.) fey 


1.55-60 
1.65 
1.60 


2.00 
1.42% 
(Wes 
1.55-65 

1.40 
1.55-60 
1.75 


2.47% 


other 


FROZEN VEGETABLES 


(Retail per doz.) 

(inst. per ib 

Grode A) 
November 
—Retai|— 


1, 1960 
—insti.— 


December 


Asporagus—Jumbo, 10-oz., 40-oz 
Atl 4.40 

Wes 3.95 

Beans, Fdhk, Lime 

Atl 2.30-59 

Wes 85-2.08 

Beans, Baby Limo—1!0 oz., 

Atl 2.30-59 

Wes 95-2.05 21 
Beans, Green Snap—Reg. 9-07 

Atl 85-2.05 

Wes 1.70 20 1.70-75 
Beans, Green Snap—Fr. Cut. 9-oz., 40-02 
Atl 2.05 85-2.05 
Wes 1.70-75 20 1.70-75 
Beans, ltalian—9-oz., 40-02 

Atl 2.35 

Wes 1.85 20% 
Broccoli—10-oz., 32-0z., Spears 
Atl 2.20-49 22 
Wes 1.80-85 18-.20 
Brussels Sprovts—1!0-0z., 32-02. 
Wes 2.40 26-.28 


85-2.05 


2.35 


2.20-49 
1.85 


2.40 


December 1, 
—303— —10— 


1.62-72%4 


1 
—Retaii— —insti.— 


1960 


85-6.50 
6.50 


75-9.25 
9.25 
8.60 


9.25 


11.75 2.00-05 .75-12.00 
2.00-05 12.00-25 


12.00 
10.00 
9.00 


5.00 


40 
40 


80 
60 
8.75 
7.25 
8.25-50 
9.50 
11.00-90 
10.75 
10.25 
10.85 
11.75 


13.00 
106) 


1960 


49..53 
49 


27 
21 


27 
23 
20 


20 


20% 


19-.22 
20 


26-.28 


December 1, 1960 
—Retail— —Insti.— 


November 1, 1960 
—Retail— —Insti.— 


Carrots—502 

Atl 07 07 
Wes 06 06 
Cauliflower—10-oz., 32-02 

Atl 2.55 .23 23 
Wes 180-85 19-.20 20 
Cern Cut—10-0z., 40-02 

Atl 1.99 25 25 
Wes 1.55-60 18-.20 20 
Corn, Cob—2-ear, 12-e0r 

Mid 2.60 

Wes 1.80 
Kole—10-0z., 32-02 

Atl 1.63 13 
Mixed Vegetables—1!0-oz., 40-02 
Atl 85-2.05 21 
Mid 1.75 21 
Wes 1.65 19-.20 
Okro—10-oz., 40-02 

Atl 80-2.25 22 
Peas, Blackeye—1!0-oz 

Wes 2.25 1.82% 
Peas, Green—10-oz., 40-02 

Atl 1.65-89 19 1.75-99 
Mid 1.45 1.45 
Wes. 1.55 17-17% 1.55-65 
Peas & Corrots—1!0-oz., 40-02 

mid 1.45 17 45 
Wes 1.30-45 14-.17 1 45 
Potatoes——-9-02z., 40-02. Atl 

Fr. F 1.65-79 9 «1 79 
whip 1.52 52 
puffs 1.63 63 
Potatoes—9-oz., 40-02. Wes 

0. 1.40 40 
shred 1.15 07", 15 
Pumpkin & Squash—1!2-oz., 4-Ib 

Atl 1.63 11 63 
Wes 1.15-30 osy, 1 30 
Spinoch—10-oz., 48-oz., Leof 

Se 1.78 09, 78 
Wes 1.20-30 O9%-.11 1 30 
Spinach—10-ez., 40-oz., chopped 

Se 1.78 78 
Wes 1.15-25 oo (1 25 
Succotash—10-oz., 40-02 

Atl 2.05 23 «2 25 
Wes 1.65-95 95 


-85-2.05 
1.75 
1.65-70 


2.05 


FROZEN FRUITS 


November 1, 1960 
—Retaii— —Insti.— 


1960 


-—Insti.— 


December 1, 
—Retail— 


Apples (302 sliced) 

atl 12 12 
So 12 12 
Wes 09 
Apricots (302 halved) 

Wes 4 
Cherries, Red (305 Pitted) 

Wes 18 
Cherries, Sweet (302) 

Wes 26 
Grapes ond Pulp (442) 

Atl 12% 
Peaches, Freestone (12-0z., 30 
Atl 2.58 18 
Mid 4 
Wes 2.05-58 13% 
Blackberries (12-oz., 302% sliced) 
Wes 1.50 23% 50 
Biveberries (12-0z., 302) 

Atl 3.29 27 29 
Mid 
Boysenberries 
Wes 
Raspberries, 
Atl 

Wes 
Raspberries, Red (10-oz., 
Atl 2.45-90 

Mid 2.20 

Wes 2.20-25 
Strawberries (10-02 

Atl 2.15-56 

Wes 2.15 
Mixed Fruits (12-02 

Wes 75-3.55 


sliced) 
2.58 


2.05-58 


(30) 
25 


2.25 
Block (10-oz., 
2.99 


FROZEN JUICES 


November 1, 1960 
—Retaii— —insti.— 


Grapefruit 
So 


December 1, 1960 
—Retail— —Insti.— 


1.20 6.00 20 6.00 
Lemon 


Wes 83 


16 
83 


83 


1.00 6.00 


8.50 1.65-70 8.50 
Wes 65-2.02 8.00 .65-2.02 8.00 
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See 
ee STRAITS 
TIN 
‘61 CANNERS 
WW ° sc. 


BOOTH 234 


How tinplate 
is superior 
for product 

protection 


No other kind of container 
combines all of the protective 
qualities and advantages of the 
tin can: economy; strength in any 
size; durability; no effect on taste 
of contents; noncorrosiveness; 
ease in mass handling without 
breakage; ease of display, stacking, 
stocking or storing; compactness; 
no light damage to contents 
Tinplate also facilitates efficient, 
high-speed filling of containers 

at low cost 

Because it is the world’s standard 
for tin quality and uniformity, 
Straits Tin from Malaya is used 
for 8* of every 10 tin cans 


*Based on U.S. Bureau of Mines 
statistics for 1954-58 average 


The Malayan Tin Bureau 
Dept. S-49-A, 2000 K St., N.W., Washington 6, D.C 


Write today for this informative 
new brochure on tinplate and tin 


Straits Tin 
from 
Malaya... 
universal 
metal 

for 

U.S. industry 


A AD 2 we 
me oe Saw 
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Plants & Companies 


Curtice Brothers Co. and Burns-Al- 
ton Corp., both of New York, are 
negotiating plans for a merger and sale 
of their plants to growers who supply 
their products. The plans call for a 
lease-back of the plants to the merged 
corporation, which will be known as 
Curtice-Burns, Inc. The plants and 
equipment will be owned by a growers’ 
cooperative. Curtice-Burns will be 
headed by Mr. Macklem as president 
and Mr. Burns as consultant. Morton 
Adams, now vice president of Burns- 
Alton, will be executive vice president 


The ownership and management of 
the Seneca Kraut and Pickling Co., 
Geneva, N. Y., has been purchased 
from Lon P. Flanigan by his son, Lon 
P. Flanigan, Jr. Mr. Flanigan, Jr., is 
now president and treasurer of a newly 
formed corporation of the same name 


Charter of incorporation has been 
granted New Orleans Frosted Foods, 
Inc., New Orleans, La., listing capital 
stock of $50,000. 


The legal battle over the control of 
Planters Nut and Chocolate Co., 
Suffolk, Va., has been settled. Under 


CARL 





INDUSTRY NEWS. 


an out-of-court agreement, still to be 
signed, Standard Brands, New York 
City, has acquired a majority of the 
stock. Under the agreement, Michael 
J. English will remain as president of 
Planters. 


Five Florida citrus processing firms 
have adopted the all-aluminum can as 
the standard 6-oz. container for frozen 
juice concentrates to be packed dur- 
ing the 1960-61 season under their 
house brands. At least 110,000,000 
cans will be required for the 12 brands 
involved. The five firms are: Pasco 
Packing Co., Dade City; Winter Gar- 
den Citrus Products Coop., Winter 
Garden; Plymouth Citrus Products 
Coop., Plymouth; Hi-Acres, Inc., Or- 
lando; Southern Fruit Distributors, 
Inc., Orlando 


Men in the News 


Louis Ratzesberger, Jr., vice presi- 
dent and a director of Dole Corp., San 
Jose, Calif., has been named executive 
vice president of the firm 


W. Dixon Leatherbury is the new 
president of the Eastern Shore Can- 
ning Co. Machipongo, Va. Other offi- 


cers of the firm are: J. Clyde Dunton, 
vice president, and George R. Mapp, 
Jr., secretary-treasurer. 


A. Gilman 4. S$. Goldsmith 


Aaron Gilman, formerly executive 
vice president, has been named presi- 
dent of Vita Food Products, Inc., New 
York City, importer, packer and proc- 
essors of fish delicacies. 


John S. Goldsmith has been ap- 
pointed general manager of production 
of Seabrook Farms, Bridgeton, N. J., 
frozen foods company. 


Cal. E. Hill has been appointed 
purchasing manager, Food Products 
Div., Pet Milk Co., St. Louis, Mo 


Hilsman V. Wilson has been elect- 
ed secretary, McCormick & Co., Inc., 
Baltimore, Md., spice, tea and food 


ZEISS } Abbe Refractometer 


Range of measurements: np 1.3 to mp 1.71 and sugar percentage scale 0% to 95% 
For liquids and solids by transmitted and reflected light. 


Measuring surface of index prism is always at horizontal 
position . . . Observation telescope mounted stationary at 
an inclined position to carry out measurements in a relaxed 
posture . . . Border line of total reflection and scales are 
observed simultaneously in telescope . . . Measuring prism 
in heating mount can be easily interchanged . . . All 
movable parts are protected by being enclosed in the hous- 
ing. Special index prisms in heating mount available for 
measurements from np 1.45 to np 1.85 and np 1.17 to 1.56 
(on special order only). For highest-accuracy measure- 
ments, an Ultra-Thermostat, with different constancy of 
temperature +0.005° is available as an accessory. 


Where high temperatures are involved, the Abbe Refractometer Model B 
is recommended. It is equipped with temperature controls, and finds wide 


use in industrial laboratories. Made in West Germany 


Write for free detailed literature 


COMPLETE 


fo ASF y 4 SAS y Jaf er FACILITIES 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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LABEL CANS... 

GLASS... 

CARTONS a ~- 

eee 

WITH SPEED The Burt Non-Stop Labeler has dual 
label feed and auxiliary feed fingers 

AND ACCURACY to provide continuous action. Label 
supply is replenished without stopping. 


BURT MACHINE COMPANY 
© f3 6 aa 401 East Oliver Street 
Baltimore 2, Maryland 











TRACTOR-ROWERS: Cut and wind- a GREEN CROP LOADERS: Fast, 
row. Heavy duty design for fast, effi- . dependable loading even under 


cient handling of heavy crops. severe crop and weather 
conditions 


PUMPKINS? 
SPINACH? 
LIMA BEANS? 





LIMA BEAN CUTTER: Cuts two rows at once, 


placing in single windrow. Cuts below crown, HARVEST THEM 
reducing pod damage. Harvests cleaner, with 
minimum of roots, dirt 


CUT-LODE HARVESTERS: For 
once-over harvesting of spinach, 
greens, green peas — converts to 
lima bean loader. 


PUMPKIN LOADER: Loads pump- il YW WN \ 


kins of varied sizes gently, cleanly. 
Also available: Hume pumpkin 
windrower 

















H. D. HUME COMPANY 


Mendota |], Illinois 


BRAN E 
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products firm. He succeeds James F. 
Welsh, who resigned as secretary to 
become general manager of the firm's 
McCormick Div 


Obituaries 

Howard L. Wright, 69, former own- 
er of the Wright Food Co., Philadel- 
phia, Pa., died recently in the Easton 
Memoria! Hospital in Maryland 


Percy Ellis, 56, superintendent, Sey- 
mour Canning Co., Seymour, Wis., 
died recently following a short illness 
resulting from a heart attack 


Charles B. Silver, Hl, 


with Silver & Son, Inc., 
Md., died recently 


35, formerly 
Havre de 
Grace, 


Morrill Allen, 73, executive vice 
president of Burnham & Morrill Co., 


Portland, Me., died recently after a 


brief illness. 


Alonza Taylor Leatherbury, 66, 
president, Eastern Shore Canning Co., 
Machipongo, Va., died recently of a 
heart attack. 

George C. Bewley, 80, one of the 


founders of the Lockport Canning Co., 
Lockport, N. Y., died recently. 





Total Sales and Net Income of U.S. Processed Food Firms 


period ndicated, to dates indicate n thousand f dollars (000 omitted), as reported by the companies 


NET PROFIT 
1959 1960 

908 $ 1,013 
837 7,170 
703 892 


SALES TOTAIL 
1960 
$ 63,424 
424,889 
74,868 


BUSINESS PERIOD 


FIRM/HEADQUARTERS 
1959 

59,425 

358,621 

71,710 


Sweetener mm $ 
Canned/dry 0 > mo 5 
) mo 


Canned/tresh 


New Y 
Chicage 
San I 


American Molasses Cx wk ( 
Consolidated Foods Corp 
Di Giorgio Fruit Corp rancisc: 
59,912 
79,433 


437 
406 
A A 


rm 
rm 
mo 


Canned/ glassed 5 
Spices, et 7 
Dairy, frozen f 


New York City 2. 
8, 


Div., Cleveland, O 
Omaha, Neb 


Dufty-Mot Co., In 
Durkee Fam. Foods 
Fairmont Foods Co 
329.575 
560,186 
73847 


mo 231 
> mo 2,186 
m 1 l a 


Dairy product 
Packaged foods 
Canned frts 


San Francis 
White Plains 
Fullerton 


Foremost Dairies, In 
General Foods Cort 
Hunt Foods and Industrie 


N 


Calif 


y 


Vegetable mo 517 115.995 
Frozen tr 


Packaged food 


and Sons, Buffal 
Florida 


ducts Cory 


Kelloggs 
Maid Corp 
Pr 


Spencer 
Minute 
National Dairy 


mo 


a 
m« 1,250,795 


A 
359 
23,941 

113,385 

6,869 


Glassed, packaged toods mo 
Vegetable 


orn mapie 


Im Tacoma, Wa 
Vegetable Oil Cor; I ‘ 
Ltd < 
Dairy 
Misc. { 


Packaged 


Nalleys 
Pacific 
Penick & Ford 


mo 
mm 


il 
sweetener 
145,090 

1,690,152 
396,788 


en food mo 
3 mo 


troz 


Lou M 
Oakland 


New 


SMe 
Inc 


Im 


Pet Milk Ce 
Safeway Scores 
Standard Br 


roux 


foc mo 


ands xd 


mo 
me 


Bananas, pro 
Canned tuna 


Bostor 


mod ¢ 


United Fruit ¢ 
Van Camp Sea I 








NEW WAY 


Features 


Bead to body damage eliminated. Cans 
can not climb bead to body. No mark- 
ing of labels 


Smooth trouble-free in-feed, cans are 


accumulated on live rollers. 

Fully automatic let-down arm. Operator 
positions case, machine does the rest. 
Simple, rugged construction. Low main- 
tenance. Moving parts easily accessible. 
One motor drives entire machine. 
Unique construction allows quick 
change of discharge side, also allows 
two side discharge if speed requires it. 


Adjustable for 
diameters. 


large range of can 


Speeds up to 25 cases per minute. 


Chisholm Ryder 


COMPANY OF PENNSYLVANIA 
HANOVER. PENNS 


Write factory for literature on # ‘ 
The Lei 


ABELING 


Complete line of Labeling, Case Packing, 
Carton Sealing, Carton Printing and 
Liquid Filling Machines. 


VEiLVA NTA 
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Firm texture, bright color, finer flavor— 


canned fruits are naturally a 


superior when packed in...© GLOBE F # 


3 corn syrup ga 


€ ¢ 





Yas”? 
WRITE OR PHONE 


Corn Products for expert technica/ assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups + BUFFALO® and SNOWFLAKE starches. 


= 


CORN PRODUCTS COMPANY INDUSTRIAL DIVISION + 10 East 56 Street, New York 22, N.Y. 





'/ SUPPLIERS NEWS 


Companies & Plants 


Thatcher Glass Mfg. Co., New 
York City, is planning a $1,200,000 
expansion program for its Muscatine, 
Ia., plant. The expansion is designed to 
increase production in the firm’s Celon 
closure division and plastic tube di- 
vision. 

The nation’s can manufacturers 
have announced a 2% to 242% in- 
crease in all metal container prices, ac- 
cording to a report in American Metal 
Market, publication of the metals’ in- 
dustry. The new prices will be effec- 
tive January 1, !961. The firms were 
unanimous as to the reason for the 
increase: increased labor and produc- 
tion costs. 


Dodge & Olcott, Inc., New York 
City, manufacturer of essential oils, 
seasonings, etc., has moved its general 
offices and laboratories to: Manhat- 
tan Industrial Center, 75 9th Ave., 
New York City. 


California Vegetable Concen- 
trates, Inc., Huntington Park, Calif., 
General Foods subsidiary which pro- 
duces dehydrated vegetables for the 
food processing industry, has opened 
a midwest sales office at 601 North- 
west Ave., Northlake, III 


The Climax Products Div., Lodge & 
Shipley Co., Cincinnati, Ohio, has ac- 
quired all manufacturing rights for the 
packaging machinery known as the 
automatic case packer from W. F. & 
John Barnes Co., Rockford, Ill. Cli- 
max has started production of a cur- 
rent model known as the Climax 
“Unimatic” case packer 

Food processing companies can now 
lease equipment for terms as long as 
6 to 12 years under a new plan recent- 
ly announced by Nationwide Leasing 
Co., Chicago, III 


Atkron, Inc., manufacturer of “At- 
kron Dumore” bottle and can-han- 
dling equipment, has relocated and 
consolidated all its operations under 
one roof in its new plant and general 
offices. Located at Akron-Peninsula 
Rd. and Portage Trail, Northampton, 
Ohio, the plant and offices were built 
at an estimated cost of $221,000. The 
firm’s new mailing address is P. O 
Box 311, Cuyahoga Falls, Ohio 


)Universal Packaging, Inc., Plain- 
field, Ind., has been formed to handle 
custom and creative packaging for U 
S. and Canadian manufacturers. The 
firm will specialize in packaging of 
liquids, semi-liquids and solids in all 


72 


heat sealable, flexible materials. Offi- 
cers are: David G. Reilich, president; 
Arlie S. Riggs, vice president; and Jo- 
seph E. Fidger, secretary-treasurer 


Archer - Daniels - Midland Co., 
Minneapolis, Minn., manufacturer of 
chemicals, plastics, protective coatings, 
foods and other products, will con- 
struct a new research center to be lo- 
cated in Bloomington Minn., a suburb 
of Minneapolis. 


F. H. Langsenkamp Co., Indianapo- 
lis, Ind., manufacturer of food proc- 
essing equipment, has appointed the 
James Q. Leavitt Co., Oakland, Calif., 
as its exclusive distributor for canning 
equipment in California, Oregon, and 
Washington 


The Canners Exchange, Lansing B. 
Warner, Inc., Chicago, Ill., recently 
honored two policyholders who had 
been insured with them for fifty years. 
They are M. A. Gedney Co., Chaska, 
Minn., and C. F Claussen & Sons, Chi- 
cago, Ill 


Sperling Laboratories Div., Foster 
D Snell, Inc., New York City chemical 
consultant, has moved its facilities 
from Arlington, Va., to Snell-owned 
premises at 1500 Guilford Ave., Balti- 
more, Md. A major activity at present 
is work connected with the Food Ad- 
ditives Amendment and the New Haz- 
ardous Substances Labeling Law 


Mead Corporation, Dayton, Ohio, 
is planning a 40% increase in facilities 
at the Atlanta, Ga., plant of the Mead 
Packaging Div. 


The Man-of-the-Year award of the 
Frozen Food Trade Assn. of Delaware 
Valley was presented to Dr. H. C. 
Diehl, Trans- American Refrigerated 
Services, Colorado Springs, Colo. It 
was presented to him in recognition 
of his peerless leadership as chairman 
of the Frozen Food All-Industry Co- 
ordinating Committee 


Men in the News 

John J. Luviano has been elected 
vice president, Machinery Div., Crown 
Cork & Seal Co., Inc., Philadelphia, 


Pa. 


John Bollinger has been transferred 
from California headquarters to the 
midwest as field engineer, Peco Corp., 
Mountainview, Calif., manufacturer of 
can line control systems. He will han- 
dle the entire Peco line and will head- 
quarter in Palatine, III. 


Charles W. Simons has joined the 


Dewey and Amy Chemical Div., W. R. 
Grace & Co., Cambridge, Mass., as 
senior chemist in the closure sealing 
compound laboratory. Dr. Robert S. 
Holdsworth has joined the firm as 
manager of the can sealing compound 
research laboratory. 


R. K. Canfield A. R. O'Briant 


Russell K. Canfield has been pro- 
moted to manager of the New York 
district sales office, Dobeckmun Co., 
a div. of Dow Chemical Co., Cleve- 
land, Ohio. 


Alex R. O'Briant has been appointed 
manager, Foods Div., Brockway Glass 
Co., Brockway, Pa. He will coordinate 
and expand Brockway’s srevices to the 
food industry. 


ee 


W. E. Ward R. F. Daily 


William E. Ward, formerly execu- 
tive vice president and general man- 
ager of J. Chas. McCullough Seed Co., 
Cincinnati, Ohio, has joined Corneli 
Seed Co., St. Louis, Mo., as regional 
sales manager. 


Robert F. Daily, legal counsel of the 
A. E. Staley Mfg. Co., Decatur, Ill., 
has been elected secretary of the com- 
pany. He succeeds Ray C. Scherer, 
who retired recently after 43 years with 
the firm. 


Dr. Leo Kruger, who recently devel- 
oped a new method of taste evaluation 
at National Starch and Chemical, New 
York City, has been promoted to senior 
research chemist in the Starch Re- 
search Group. He will continue to 
headquarter at the firm’s research 
laboratories at Plainfield, N. J. 


Stuart L. Brown, Jr., has been pro- 
moted to director of plastics research, 
packaging research div., Reynolds 
Metals Co., Richmond, Va. 
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vs WESTERN CANNER/PACKER NEWS 


Turlock Growers Installs Drum Packing 
Equipment for Concentrated Tomato Foods 


Food concentrates packed in 55-gal- 
lon aseptically processed and filled 
steel drums are now available from a 
third California canning company. 
Turlock Cooperative Growers, pro- 
cessor headquartered near Modesto, 
Calif., has installed a Rheem Sterilpac 
system at its Stockton, Calif., plant. 

The Rheem system is designed to 
provide advantages to both packer and 
buyer of concentrated fruit and vege- 
table purees. A single unit holds the 
equivalent of one and a third tons of 
raw tomatoes, or 67 lug boxes. This 
translates into 75 No. 10 cans, or 12% 
cases, and thus there are savings in 
packaging, freight and warehousing. In 
addition, there is said to be reduced 
loss from product clingage, and re- 
covery of values in sale of the empty 
drums. 

From a quality standpoint, the Steril- 
pac method calls for rapid sterilizing 
- and cooling of the concentrates prior 
TOMATO CONCENTRATES have already been heat-sterilized and cooled when they reach to filling, the latter step being accom- 
the Sterilpac chamber shown at center background above. When the unit is closed with the plished in a sealed and sterilized cham- 
doors on either end, the product will be automatically filled into sterile 55-gallon drums in a ber. During shipment there are no 
vacuum. Taylor and Honeywell instruments boss the job. : ; 

problems with refrigeration or elevated 
temperature, and no deterioration of 
color, flavor or other quality factors. 

Sterilpac units previously were in- 
stalled at Thornton Canning Co., 
Thornton, and at Flotill Products, Inc., 
Stockton. 





FILLED 55-GALLON DRUMS made by Rheem issue from the filling chamber to be check- WAREHOUSED DRUMS of concentrate are 
weighed on Toledo scales under the watchful eyes of George Hook and Edward Harmon, contrasted with a No. 10 tin by Turlock 
production maneger and plant manager for Turlock Cooperative Growers. Drums hold the Co-op officials—Walter Schmidli, William F. 
equivalent of 75 No. 10 cans, are shipped to other processed food packers. Allewelt Jr. and Joseph R. Quinn. 


CANNER/PACKER for January, 1961 722A 





Plants & Companies 

Sacramento Freezers, Inc., Sacra- 
mento, Calif., has purchased the land, 
plant, and equipment at Watsonville, 
Calif., recently operated by Shasta 
Freezers, Inc. Plans for the plant have 
not been completed, but the firm an- 
ticipates that operations will begin with 
spring broccoli. James Fiecoat will be 
the plant manager. A. O'Riley will re- 
place Mr. Fiecoat as plant manager of 
the Yuba City plant. 


A new grower-owned cannery coop- 
erative is being formed to serve the San 
Joaquin and Sacramento Valleys and 
the central coastal area. The Valley 
Canning Co-op, Modesto, Calif., is 
being set up on the same basis as Cali- 
fornia Growers & Canners, Inc. The 
manager will be Clarence Lapp of Sun™ 
nyvale. 


J. R. Simplot Co. recently opened a 
new potato processing plant in Hey- 
burn, Idaho. The plant, which has a 
storage capacity of 3 million 100-lb 
bags, measures 140 ft. x 600 ft. Fifty 
tons of potatoes can be processed in 
an hour, while frozen French-fried po- 
tatoes can be produced at the rate of 
30 tons per hour 


Jack Horner Pie Co., private-label 
and institutional packer of frozen bak- 
ery products in San Francisco, Calif., 
is introducing “Frozen Puff Pastries,” 
its own brand of frozen baked dessert 
items. 


Blue Lake Packers, Inc., cooperative 
canner and freezer of Salem, Ore., re- 
portedly has made an offer to pur- 
chase Western Ore. Packing Corp., al- 
sO engaged in canning and freezing and 
with its plant at Corvallis, Ore. The 
Corvallis operation would become part 
of the cooperative endeavor, but with 
Chester Roche (Western Oregon's gen- 
eral manager) continuing his associa- 
tion on a mutually-satisfactory basis 


Westgate - California Corp., tuna 
canner of San Diego, Calif., has pur- 
chased Girard’s Inc., manufacturer of 
French-type salad dressings and sea- 
soned salad oils. Girard’s, which has a 
plant at San Rafael, Calif., has been 
owned and operated for 20 years by 
Rufus Rhoades. 

Calif. Packing Corp., San Francis- 
co, in 1960 celebrated its 20th anni- 
versary as a packer of fruits and vege- 
tables in glass. Today—in addition to 
the more conventional items of cat- 
sup, chili sauce and pickles—19 fruit 
and vegetable items are put up in bot- 
tle and jars under the “Del Monte” 
label. Included in the list are various 
packs of prunes, figs, fruits for salad, 
spiced peaches, plums, cherries, ber- 
ries, pears, beets and carrots. 
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Filice & Perrelli Canning Co., Rich- 
mond, Calif., is doubling the produc- 
tion capacity of its plant at Merced, 
Calif. The cannery has recently been 
devoted to figs and Elberta freestone 
peaches, but the’ new equipment will 
permit addition of clingstone peaches, 
and later of fruit cocktail and other 
items. Filice & Perrelli, which was es- 
iablished in 1913, operates canneries at 
Richmond and Gilroy, in addition to 
the Merced facility. It is one of the 
four firms in the Cal-Can cooperative 
organization. 


Consolidated Foods Corp., Chi- 
cago, Ill., has added a two-line canned 
green bean operation to its U. S. Prod- 
ucts Corp. plant in Salem Ore. The 
Salem factory, originally established by 
Reid, Murdoch &.Co. on the site of a 
one-time dehydrated vegetable opera- 
tion, has not handled vegetables since 
it became a cannery. 


Milk Foods, Inc., Gustine, Calif., 
has introduced a new dry bleu cheese 
salad dressing mix, packaged in a foil 
pouch under the “Guestime” label. 


Eugene Fruit Growers Assn., Eu- 
gene, Ore., has constructed a 20,000 
sq. ft. modern warehouse addition to 
its Junction City warehouse. This en- 
ables the compay to load cars at that 
warehouse for shipment via Southern 
Pacific R.R. or via A.P. & S. over the 
northern railroads. 


A new half-million dollar potato 
processing plant was formally dedi- 
cated recently by Idaho Fresh-Pak Po- 
tatoes, Inc., Boise, Idaho. The new 
plant, located in Lewisville, Idaho, is 
producing dehydrated potato flakes 
and slices. 


Plat Packing Co., Denver, Colo., 
has started construction on a $150,000 
addition to its meat packing plant. Ex- 
pected to be completed in late January, 
it will double the capacity of the plant 
and the aging coolers where all meat is 
stored for three weeks before it is trim- 
med and packed. 


Men in the News 


Hal F. Griswold, advertising direc- 
tor for Dole Corp. (and the predeces- 
sor Hawaiian Pineapple Co.) since 
1957, has been elected West Coast di- 
rector of Assn. of Natl. Advertisers. 
Mr. Griswold has been at the San Jose, 
Calif., mainland headquarters of Dole 
since 1949. 


Lawrence G. Stark has left Marlo 
Packing Co., specialty canner of San 
Francisco, Calif., where he was as- 
sistant to president Alfred Ansara, to 
join J.-H. Gary Co., San Francisco 
broker. Previous to his association with 


Marlo, he had been general manager 
of IXL Food Co., San Leandro, Calif. 


Jacob Schanhals will be superin- 
tendent of the new cannery under con- 
struction at Davis, Calif., by Hunt 
Foods & Industries, Fullerton, Calif. 
Mr. Schanhals has served in food 
technology and production capacities 
with his firm since 1946, at plants in 
Oakdale and Hayward, Calif., and in 
Albion, N. Y. 


Donald R. Butterfield has joined 
Idaho Maryland Industries, Inc., Los 
Angeles, Calif., as vice president of 
marketing. He will be responsible for 
all customer relations and sales ac- 
tivities of the corporation’s divisions 
and subsidiaries. 


Dr. Alfred M. Boyce has been ap- 
pointed dean of the College of Agri- 
culture, University of California, 
Riverside. Dr. Boyce has been director 
of the Citrus Experiment Station since 
1952, as well as assistant director of 
the statewide Agricultural Experiment 
Station of the University. He will retain 
both of these responsibilities. 


Richard Schade has been promoted 
to administrative assistant to the gen- 
eral sales manager, Schilling Div., Mc- 
Cormick and Co., San _ Francisco, 
Calif. Mr. Schade will handle admin- 
istrative responsibilities for Schilling’s 
180 man sales force. He replaces Har- 
mon Green, who was recently ap- 
pointed training director for 
Schilling. 

John Simon, who transferred from 
Nalley’s, Inc., Tacoma, Wash., to Mar- 
lo Packing Co., San Francisco, Calif., 
not long ago, has moved northward 
again to become associated with the 
institutional foods division of Fred 
Meyer Co., Portland, Ore. 


Charles Sheaffer, formerly quality 
control manager —frozen food div., 
Stokely Van-Camp, is now production 
manager for Idaho Potato Processors, 
Inc., Burley, Idaho. 


sales 


Andrew Anderson has been named 
regional sales manager with headquar- 
ters in Denver, Colo., for Nalley’s, Ta- 
coma, Wash. The firm has leased a re- 
frigerated warehouse in Denver for 
direct distribution of products. The 
initial line to be introduced in this area 
will be “Chip Dips,” ready to use, and 
packed in reusable plastic containers. 


William H. Carr, executive vice 
president, California Packing Corp., 
San Francisco, Calif., has been named 
to the National Corporations Commit- 
tee of Freedoms Foundation at Valley 
Forge Pa. The committee is dedicated 
to combatting the growing Communist 
efforts to weaken the free enterprise 
system and the American Way of Life. 
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Conveyor Belts 


.»» as proved in over 3000 
installations throughout the West! 


Why does a packer’s least expensive major plant 
equipment—the conveyor system—often cause 
the most costly production delays? One cause, of 
course, lies in the design of the conveyor 

belt itself! You can reduce this conveyor system 
downtime to an absolute minimum by selecting 

in Alloy Wire Belt that is precisely fabricated 

to fit your particular installation. You 

can depend on this continuous process belt to 

fulfill your requirements—either standard or 

extreme conditions of corrosion, load and 
temperature (ranging from quick freezing applications 
to 2100 degree Fahrenheit for copper-brazing ) 


Alloy Wire Belt Company is the only conveyor 

belt manufacturer with Pacific Coast Headquarters 
and provides faster, more dependable delivery 
and service. In addition, custom engineering design 
standards are guaranteed—and at truly 

off-the-shelf prices! If you have or anticipate 

a conveyor belt problem, call or write 

Alloy Wire Belt Company, today! 


round wire fabricated to specifications 


WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
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J. E. Stanton, formerly western di- 
vision frozen food sales manager for 
Libby, McNeill & Libby, has been 
transferred from San Francisco to Chi- 
cago to become frozen foods division 
general salesmanager 


Chariton F. Johnson has become 
general salesmanager for Spreckels 
Sugar Co., San Francisco, Calif 


Earl Wilson, Colorado Potato 
Flakes and Mfg. Co., Denver, has been 
elected president of the Rocky Moun- 
tain Chapter, Potato Chip Institute 
International. He succeeds J. D. Myers 
of Casper, Wyo. Frank J. Lynch, Jr., 
was named vice president. 


Ernest L. Shaw has been elected a 
vice president of Hills Bros. Coffee, 
Inc., San Francisco, Calif 


Obituaries 
Richard N. Ball, 57 


in charge of research for Pacific Olive 
Co., Visalia, Calif., died November 16 
He had been associated with the olive 
industry since his graduation from 
University of California in 1926 

first with Stewart-Curtiss Corp., next 
with Lindsay Ripe Olive Co., and then 
as a founder of Pacific Olive Co. in 
1940. He was the only chairman the 
Industry Technical Advisory Commit- 
tee has had since its formation in 1954, 
and was a member of the National 
Canners Assn. laboratory committee 


, vice president 


George Rosenblatt, with Scudder 
Food Products, Inc., specialty foods 
packer of Monterey Park, Calif., was 
killed in an automobile accident re- 
cently 


Board & Committee Reports 
Calif. Raisin Advisory Board, 
Fresno. has appropriated $3,000 to as- 
sist in the development of a mechani- 
cal grape harvester suited to raisin 


THE ANNUAL HARTMAN CUP AWARD of the 
Oregon State Horticultural Society was pre- 
sented to Robert E. Shinn, Salem, this year. 
He (1.) is receiving the cup from Henry 
Hartman, professor and former head of the 
OSC Dept. of Horticulture. Mr. Shinn has 
long been manager of Willamette Cherry 
Growers, Inc., brined cherry packer of Salem, 
Ore. 


grape operations. University of Cali- 
fornia, Davis, has been working on 
such equipment for a number of years. 
At the same time, work is going on in 
the development of new grape varie- 
ties suited to such mechanized cpera- 
tions 

In accordance with Article III of the 
Marketing Order, the Cling Peach Ad- 
visory Board, after making the requir- 
ed investigation, has established its 
Marketing Policy for 1961. The policy 
contemplates the operation of all of 
the applicable authorizations contain- 
ed in the Marketing Order. Green drop 
and Surplus Cannery Diversion were 
specifically cited. So was the need for 
an expanded market. 


California produced more than 
1/3 of the nation’s strawberries last 


year from only 11% of the national 
acreage, with the total production of 
170,280,000 Ibs. yielding $32,500,000 
to California growers. According to 
Malcolm B. Douglas, manager, Cali- 
fornia Strawberry Advisory Board, 
the average yield per acre in California 
last year was 12,900 Ibs. compared 
with the average yield of 3,600 Ibs. 
per acre for the rest of the country 
combined. The yield in Washington 
was 6,400 lbs. average. 





FIELD INSPECTION. Antonio Berentsen, 
prominent from Mexico City, 
recently inspecied a tomato production 
field of Peto Seed Co., Saticoy, Calif. 
Shown with him is production foreman, 
Pau! Berman. 














Blackberry Industry Aids in 
Developing Mechanical Picker 

First tests of a new mechanical 
blackberry picker look promising, ac- 
cording to a report given during the 
Oregon State Horticultural Society's 
75th annual meeting at Oregon State 
College. 

The test picker was built last spring 
and given several trial runs last sum- 
mer. It is built on a frame that strad- 
dles a row of blackberries. Two steel 
drums, one on each side of the row, 
are fitted with rubber bumper bars. 
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MOYNO Foop PuMPs 


CUT COST AND SPEED PROCESSING ! 


® Pump anything from hamburger to potato salad. 


® Simple design makes easy operation— 
® Smooth pumping contours prevent bacteria, lodged 


particles 


@ Material moves smoothly without pulsation, aeration, 
agitation, disintegration or contamination. 
@ Remember—Any food product that will move through 


CLEANS 
| EASILY 


a pipe can be pumped with a Moyno. 


Write today for bulletin 34-WCP. 1-61 


ERY CO. + 8468 Melrose Place, Los Angeles 46, Calif. * OL 3-2360 
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SUPERMARKET AFLOAT 


a The holds of an Isbrandtsen *Round-World 
of iat ¥. cargo vessel loading at San Francisco and Bay 
are Area* for Puerto Rico and eastern U. S. ports 
, as bring to mind the shelves of today’s stream- 
lined supermarket like the modern Puerto 
Rican store shown here. 


Each Isbrandtsen vessel loads in California 
diversified products such as rice, beans, canned vegetables, canned and dried 
fruits for Puerto Rican stores. 


Isbrandtsen transports a major portion of the productivity of California’s agri- 
cultural abundance to the peoples of Puerto Rico and eastern U.S. ports. For 
dependable express service to Puerto Rico and the U.S. East Coast... 


*Encinal - Howard ~- Parr-Richmond ~- Stockton 


“’ ISBRANDTSEN 


26 Broadway, New York 4, N. Y. 
SAN FRANCISCO SAN JUAN, PUERTO RICO 
150 California Street San Juan Mercantile Corporation 
EXbrook 2-6414 P.O. Box 4352—Pier No. 6 











PUEBLO SUPERMARKET in Puerto Rico 
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These bars shake the vines as the ma- 
chine moves along, causing the ripe 
berries to fall on conveyor belts that 
move the berries into crates. 

Designed to operate with a crew of 
three or four, the present picker could 
harvest about one-half acre an hour 
Simpler versions could be developed 
for growers with small acreages. The 
larger machines could be used for cus- 
tom picking 

The picker is being developed by the 
Oregon blackberry industry in coop- 
eration with the OSC agricultural ex- 
periment station. Marvin VanCleave 
of the VanCleave Farms, Salem, and 
Don Rasmussen, Marion County ex- 
tension agent, originated the idea of 
the mechanical picker as an answer to 
labor problems threatening the coun- 
ty’s berry industry. 


Fruit & Veg. Handlers 
Have Used 100,000 Bins 

More than 100,000 portable bins 
were used in harvesting fruits and 
vegetables in California in 1960, it is 
estimated by University of California, 
Davis. Apples, peaches, pears, dried 
prunes and citrus varieties were among 
the fruits so handled. Vegetable crops 
included beans, peas, lettuce, onions 
and potatoes. 

Fruit handlers have tended to stand- 
ardize on a bin with outside measure- 


ments of 47 x 47 inches, and with an 
inside depth of 24 inches. Such bins 
have been used for fresh shipment op- 
erations, but more often for deliveries 
to canneries, freezers, dried fruit pack- 
ers and other processors. 


Horticultural Group 
Elects New Officers 

Stephen G. Nye has been elected 
president of the Oregon State Horti- 
cultural Society for 1961 at the group’s 
annual meeting on the Oregon State 
College campus. James S. Smart was 
named Ist vice president; William 
Vollmer, Jr., 2nd vice president; and 
Paul J. Willard, treasurer. 

Paul Culbertson was elected 3rd vice 
president; and Andrew A. Duncan, 
OSC extension vegetable production 
specialist, was named secretary. 


California Freezers 
Establish Scholarships 
Two new scholarships for students 
interested in frozen food processing 
have been established by the California 
Freezers Assn., San Francisco. The an- 
nouncement was made by association 
president Howard E. Lemon, presi- 
dent, Sacramento Frosted Foods Co. 
The first scholarship, amounting to 
$500, will be awarded to a student of 
the Food Science and Technology 
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Dept., University of California at 
Davis. The second, also $500, will be 
awarded to a student working in proc- 
essing crops at California Polytechnic 
College, San Luis Obispo. 


LEWIS REFRIGERATION CO. has moved from 
former Seattle quarters to a new office and 
shop just east of Woodinville. The new mail- 
ing address is 1610 Lake City Sta., Seattle 
55, Wash.; phone is HUnter 6-3261. At the 
same time, a branch office has been opened 
at 1970 Pine St., Vancouver, B. C., under 
Cyril A. Davis who has a 36-year back- 
ground in refrigeration. Also, employees of 
the company have recently acquired owner- 
ship from partners in Lewis Casing Co. The 
new officials are Robert E. Lucas, president, 
and Milan R. Overbye, vice president. 


Honey Assn. Elects Officers 
Albert M. Larsen of Burley, has 
been elected president of the Idaho 
Honey Producres Assn. during a re- 
cent meeting in Boise. Others elected 
were: Millard Stahlman, Buhl, vice 
president; and Lauren Shaver, Good- 


ing, secretary. 


Utah Canners to Meet in March 

Members of the Utah Canners As- 
sociation will hold their big annual 
1961 convention in March, at the Ho- 
tel Utah in Salt Lake City. It will prob- 
ably be held the first Friday or Satur- 
day of the month, according to Thom- 
as D. Dee of Oregon, president of the 
group. 


Packaging Group To Have 
A Northwest Chapter 

The Western Packaging Assn. is or- 
ganizing a northwest chapter follow- 
ing a Seattle, Wash., meeting last fall. 
The announcement was made by the 
group’s president Alden G. Reed, 
Nashua Corp., San Francisco. Both 
Mr. Reed and Arthur Campbell, Ara- 
bol Manufacturing Co., a director of 
W.P.A., attended the Seattle meeting. 

Committee members appointed to 
head up the northwest activities in- 
clude: program committee, Roy Dun- 
can, Duncan Equipment Co., Seattle, 
chairman; membership committee, 
Richard Abrams, West Coast Paper 
Co., Seattle, chairman; reception com- 
mittee, Paul Moreless, H. S. Crocker 
Co., Seattle, chairman. 


Calif. Freezers Plan 
Grading/Technical Program 


California Freezers Association will 
hold a Sample Grading and Technical 
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Conference at the Western Utilization 
Research Development Div., ARS in 
Albany, Calif., January 17, 1961. The 
association has planned a full days 
program with the grading slated to be- 
gin at 9:00 a.m. The afternoon tech- 
nical conference will close at 4:00 
p.m. 

In addition to the commodity judges, 
member firms will send personnel to 
view the samples in the grading. They 
will also take part in the Grading Re- 
ports Session, as well as participate in 
the afternoon conference. 


QUANTITIES OF MEAT can be cooked in 
these kettles for use in Campbell Soup Co. 
products processed at the firm's new Portage 
la Prairie, Manitoba plant. The meat is low- 
ered into the cookers with the use of a 
power crane (at right). 


New Pet Food 


Kal Kan Foods Co., is introducing 
a new dog food product that pours. 
It's called “All Year Rounds” and is 
available in two varieties—meat and 
chicken. Rounds are bite-sized meat- 
balls made of blended meat products, 
cereals, vitamins and minerals, packed 
in a rich gravy. 


Canned Water 

Teasdale Packing Co., San Jose, 
Calif., is packing a new product— 
canned water. The can contains pure 
drinking water. It’s free of chlorine 
or other “city-water” treatment and 
taste, and is not distilled, carbonated, 
medicated or flavored. It keeps fresh 
and pure for years as long as the can 
is undamaged. A patent has been ap- 
plied for under the brand name “U.S. 
Aqua.” 


Lingonberry Syrup 

John Lund & Co., Denver, Colo., 
has introduced lingonberry syrup for 
pancakes, waffles and desserts to its 
Denver, Chicago and San Francisco 
supermarkets. The syrup is made from 
lingonberry extract which is shipped to 
Denver from the Erik Rockstron Co. 
of Stockholm and Norrkoping, Sweden. 
The firm also processes and distributes 
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Lund’s Swedish Pancake Mix, another 
import. 


Boil-in-the-Bag Products 

The northwest chapter of the West- 
ern Packaging Association will hold a 
meeting in Seattle, Wash., early in 
February, according to Roy Duncan, 
Duncan Equipment Co., program com- 
mittee chairman. The program will be 
devoted to the new boil-in-the-bag 
products which will be exhibited dur- 
ing a dinner meeting. 


World's Largest Raisin 
Plant to Open in 1962 

Sun Maid Raisin Growers, Cali- 
fornia cooperative which has had its 
main plant and administrative offices 


in Fresno since its founding, will move 
to a new plant and office building on a 
53-acre site midway between Kings- 
burg and Selma, to the south of the 
present headquarters city. 

More than $3 millions will be spent 
on the new plant, which will be start- 
ed this next August, and which should 
be in operation by June of 1962. Ca- 
pacity will be 100,000 tons of raisins 
per year (equal to approximately half 
the present annual output, and provi- 
sion will be made for the addition of 
another 50,000 tons of pack if condi- 
tions should warrant. The co-ops 1959- 
60 pack was 71,385 tons, producing 
sales of $21,250,000. 

Sun Maid has been modernizing its 
equipment at an accelerated rate, ac- 
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KOHLENBERGER! 


You'll warm to industrial refriger- 

ation economically designed and 
manufactured by Kohlenberger. 
Here’s complete service covering 
every aspect of your refrigeration 
needs...from equipment manufacture 
and system design to plant layout and 
field erection. Since 1922 Kohlenberger 


Engineering Corporation has built its repu- 


tation on the skill of its engineers... the 
dependability of its equipment. We'd like to 
show you how you'll benefit. Write for literature 

or phone LAmbert 5-3521. 


1. KMV Compressor: 20-200 HP. Heavy duty, 
high speed industrial refrigeration compressor 


units for ammonia and freon refrigerants 


2. KE Condenser: Heavy duty industrial 
evaporative condenser 
10-200 tons 


Franchises available for qualified industrial 
refrigeration contractors. 
Contact C. R. Kohlenberger, president. 


KOHLENBERGER 


3. Krakice Maker: 10-60 ton ice capacity 
per unit. For every crushed 
ice requirement 
4. Unit Cooler: industrial floor-type unit 


cooler for ammonia, freon and 
brine refrigerants. 5-30 tons. 
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ENGINEERING CORPORATION 


1600 COMMONWEALTH AVE., P.O. BOX 432, FULLERTON, CALIFORNIA 


722G 








BETTER CROPS 


FROM 


BETTER SEEDS 


WITH 


BETTER CUSTOMER 
SERVICE 


a. 
Lf 


vo 


sehen 03 ae 


MATO SEED 


= x ne.) 
*t 





p ts S. ( | Ce. 


SATICOY, CALIFORNIA 





NAMES 


... you can rely on! 


WAUKESHA 

New! Metering pump, accurate to 
2 of 1%! Sanitary and industrial 
displocement pumps 
stainless steel 


positive 
nickel alloy or 
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Vari-Speed Motordrives 
Motors—Gearmotors 


JIFFLER 


Dispersal wheels for mownt 
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METZGAR 
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Call for expert soles, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, California 
THornwall 1-7981 








cording to General Manager Walter K. 
Hines, and will move much of it to the 
new plant in addition to the many new 
machines which will be installed. 

The Selma plant, it is expected, will 
be the largest dried fruit establishment 
in the world. 


New Potato Plant 
Begins Test Runs 

Test runs on production of frozen 
French fried potatoes have started at 
the Idaho Potato Growers new plant 
in Aberdeen. The operation in the 


40,000 sq. ft. building consists of sort- 
ing and washing, steam peeling, wash- 
ing again, removing deep eyes and 
other defects, cutting into strips, 
blanching, frying, and freezing. Ac- 
cording to plant superintendent L. F. 
Jensen, the potatoes will be supplied 
“almost exclusively” by members of 
the cooperative which has built the 
plant. 

The plant will eventually employ a 
couple of hundred people, and will be 
using 2,500 to 4,000 hundredweight of 
potatoes daily. 


News of Western Suppliers 


A recent move combined the Port- 
land Packaging and Building Materials 
Division Pabco sales units of Fibre- 
board Paper Products Corp., San 
Francisco, Calif., into a single office. 
The new address is: 3717 S.E. 39th 
Ave., Portland 2, Ore. 


Union Sales Corp., sales division of 
Union Starch & Refining Co. (Indi- 
ana), has moved to new offices at 64 
Pine St., San Francisco, Calif. It was 
formerly located at 25 Pacific St., in 
the same city. 


Errich International Corp., New 
York City, manufacturer of packaging 
equipment, has appointed the Watts 
King Co., Los Angeles, Calif., as the 
dealer for the firm’s line of Speedy 
Bag Packagers and allied equipment. 


Production capacity for making cor- 
rugated shipping containers in the 
Denver area has been more than dou- 
bled with the opening of a new plant 
near Golden, Colo., by Boise Cascade 
Container Corp. 


Hyster Co. is building a new general 
administrative office building at its 
Portland, Ore., plant site. A 2.500 sq. 
ft. boiler room and manufacturing ad- 
dition, separate from the office struc- 
ture is also included in the project. 

Seed Research Specialists, Inc., 
Modesto, Calif., has expanded its serv- 
ice operations with the establishment 
of a new Food Processor Div. It will 
be headed by John Kreamer, formerly 
with the Michael-Leonard Co., Dav- 
enport, la., a wholly owned SRS sub- 
sidiary. The headquarters for the new 
division will be in Modesto, with field 
men located in the primary growing 
areas throughout the nation. 


Anchor Hocking Glass Corp., Lan- 
caster, Ohio, has announced the merger 
of its California subsidiary, Maywood 
Glass Co., Los Angeles, into the parent 
company. The firm has organized a 
Western Division to manage its opera- 
tions in the western states. 


Men in the News 


R. D. Ronketti has been named man- 
ager of the fish-can plant in Wilming- 
ton, Calif.. American Can Co. He 
succeeds F. G. Bishop who has been 
promoted to duties at the firm’s plant 
in San Francisco. 


C. F. Flynn has been appointed sec- 
retary of Latchford Glass Co., Los 
Angeles, Calif. B. P. Sewoll has been 
promoted to sales manager, and Chad 
L. Dillon, assistant vice president, and 
formerly manager of quality control, 
has been promoted to plant manager 


Allen Cogdell has been appointed 
manager of the Vancouver, Wash., 
plant, National Can Corp., Chicago, 
Til. 


Arthur C. Daman, Jr., recently re- 
turned to Denver from Lima, Peru, 
where he organized and managed Den- 
ver Equipment Co., S.A., has been as- 
signed to the International Sales Div., 
headquartered in Denver. 


J. P. Curry C. Harry Bleich 


James P. Curry, Jr., has been ap- 
pointed vice president in charge of 
marketing, California & Hawaiian Sug- 
ar Refining Corp., San Francisco, 
Calif. He succeeds C. H. Bleich who 
has accepted a position with Dole 
Corp. 

C. Harry Bleich, vice president in 
charge of sales, California & Hawaiian 
Sugar Refining Corp., has been named 
vice president and director of market- 
ing for Dole Corp., San Jose, Calif. 
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WAU KE SEIA  occcnsc: wun os: 
MiFG22S© metered flow control pump 


PAT. APPLIED FOR 


Now — the first positive displacement 
pump that both measures and transfers. 
Now — accurate batch measurements 
with the simple twist of a dial . . . assures 
product quality — always. No sub-stand- 
ard batches — ever. Replaces your pres- 
ent transfer pump . . . automates your 
product stream. Hundreds of uses — 
wherever a product is measured with ac- 
curacy and transferred with care. 


The MFC-250 is made of corrosion resist- AUTOMATIC MEASURING 


ant (fully sanitary 3A approved) 316 gearhead with cyclo-monitor will 
. os give accurate flow per R.P.M. for 


Stainless Steel. A new “dualobe” rubber any given length of ti 

impeller is featured on the MFC 250 and ee ee 

assures a quiet, less turbulent transfer VARI-DRIVE WITH TACHOMETER 

of product. makes this new “MFC-250" adapt- 
able to any application where con- 


Let a Waukesha engineer consult with tinuous measured flow is necessary; 
you ... show you how the MFC-250 can increases the versatility of pump use 
“automate” your processing system. sceeatbrar maaan 


Write for Bulletin P-320 today. 
VISIT US AT THE CANNERS SHOW, BOOTH 37 


Ne 
WAUKESHA 
(* 


WAUKESHA FOUNDRY COMPANY INTERNATIONAL SALES: FMC International, Box 1178, 
Dept. 86, Pump Division, Waukesha, Wisconsin San Jose, California, U. S. A. 
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J.T. Baker 


CALCIUM 
CHLORIDE 


YOU GAIN SECURITY WITH 
THE PROVED PURITY 
OF THE U.S.P. GRADE 


More and more food processors gain 
security by specifying J. T. Baker 
Calcium Chloride, U.S.P. Granular and 
other fine chemicals made to precise 
standards of purity 





Every lot of Baker's Calcium Chlo 
ride is controlled to conform to all the 
requirements of the current U.S 
Pharmacopoeia. The product is in the 
form of the dihydrate and is free-flow 
ing for easy handling. Available for 
scheduled deliveries in truckload or 
lesser quantities 


for information about J. T 
Baker CALCIUM CHLORIDE 
U.S.P. or other fine chemi 
cals for the food industry 


Calcium Chloride, U.S.P. Granular 
Ammonium Chloride, U.S.P. Granular 
Ammonium Sulfate, Purified Granular 
Ferrous Sulfate, U.S.P. Exsiccated 
Iron, N. F. Powder 
Potassium Bromate, Purified Powder 
Potassium lodate, Purified Powder 
Potassium lodide, U.S.P. Granular 
Potassium lodide, Calcium Steorate 
Purified 90-100 Mixture 

Nome 

Firm 

Address 


City Zone Stote 


J.T. Baker Chemical Co. 
Phillipsburg. New Jersey 


02 Gaia 


Canned Meat 

John Morrell & Co., Chicago, IIL, 
has introduced an institutional line of 
canned meat products. A total of 11 
items are packed under the Morrell 
Pride label; all were inspected and 
passed by the U.S. Dept. of Agricul- 
ture. The line includes 6 %2-Ib. tins of 
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the following: beef and gravy, pork 
and gravy, beef with barbecue sauce, 
pork with barbecue sauce, corned beef 
hash, chili con carne with beans, ham 
shanks and ham chunks. Also included 
are 2-lb. cans of boned chicken and 
and 6 %-Ib. tins of ox 
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boned turkey 
tongue 


Jellies & Preserves 

Ross & Co., Emerald, Wis., has in- 
troduced a new line of Sweet Tooth 
jellies and preserves. Initial distribution 
is in the middle-West. The products are 
packaged in 20-oz. tapered jars with a 


wide-mouth for easy removal of con- 
tents. The glass jars are supplied by 
Owens-Illinois Glass Co., Toledo, O.; 
twist-off closures by Crown Cork & 
Seal Co., Inc., Philadelphia, Pa.; and 
labels by Artifex Studio, Minneapolis, 
Minn 


Non-Caloric Sweetener 

William H. Singer, Cheltenham, Pa., 
has introduced No-Sugaro brand con- 
centrated non-nutritive sweetener to 
be used by calorie watchers, diabetics, 
and those with heart disease. Accord- 
ing to the company, the product will 
not leave a metallic or bitter taste. It 


AND PACKAGES 


can be used in all beverages, cereals, 
and can also be used when cooking or 
baking. An 8-oz. jar contains enough 
sweetening power to equal 384 tsps. of 
sugar. Cost is 79¢ to 89¢. 


Liquid Dietary Food 

National Dairy Products Corp., 
New York City, has introduced a new 
high-protein dietary product for weight 
control. It is known as Sealtest 900 
Calorie Diet. This liquid food product 
needs no preparation; it is ready to 
pour and drink. It needs the same care 
and refrigeration as fresh milk and is 
offered in quart cartons, either choco- 
late or vanilla flavored. Each quart 
contains the full 70 grams of protein 
needed by adults each day, as recom- 
mended by the Natl. Research Council 


Pizza Pak 

The Pizza Shop, Inc., Portage, Pa., 
has introduced a frozen pizza mix in 
a two-in-one combination package. 


The pizza dough is contained in the 
lower straight-walled round package; 
and the sauce, in the half-pint nesting 
“topper” container. A plastic envelope 
of grated provolone cheese is placed 
between the dough and the sauce con- 
tainer. Both units are covered and 
joined by a deep-rimmed lid. The pack- 
age was developed by Sealright Co., 
Inc., Fulton, N. Y., and has been 
named Totem-Pak. 


Barbecue Beans 


Campbell Soup Co., Camden, N. J., 
has introduced a new product—Camp- 
bell’s Barbecue Beans. The product 
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SWIFT'S ADHESIVES 
FOR PROFIT 





yA When YOU buy Adhesives— 


a 
4 


, o 4 
jp, are you concerned with expense ? 


... oF Profit! 


Because Adhesive Selection is a Factor in Canning 
Profits ...Regardless of Your Equipment Setup, 
or Your Plant Facility, or Your Labor Force! 


\ 


When you select your canning adhesives, you are help- 
ing to determine your rate of production. And production is profit. 
Obviously, the more production your present setup will deliver 
the more profit you will earn. 

Therefore, the speed and tack of your canning adhesives are 
very important. Your adhesives must do much more than just 
““adhere’’. 

Swift’s high-speed resin Lap End Pastes are made for optimum 
efficiency at peak production levels. And they give a rust inhibited 
lap as well! Swift offers a complete line of canning adhesives for 
the most specific applications. Swift’s 23 adhesives plants give 
prompt, courteous and authoritative service throughout the United 
States and Canada. 

Be sure your Pick-up, Lap End and Case Sealing adhesives are 
profit-makers. Call your Swift Adhesive Specialist, or write for 
additional details to Swift & Company, Adhesive Products De- 


7e Sowe Gour Srdustey Folie partment, Chicago 9, Illinois. 
WITH THESE ADHESIVE PRODUCTS 
SWIFT & COMPANY 


RESINS AND RUBBERS IN EMULSION OR 


SOLVENT « ORY, LIQUID AND FLEXIBLE ANIMAL 
GLUES + LIQUID DEXTRIN ADHESIVES Adhesive Products Department, Chicago Q, Illinois 


EAR 
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REMARKABLE! 


The way a 
Fuller Man 
can discover 
the solution 
to your 
adhesive 
problems 


H. B. Fuller Co. 
INDUSTRIAL ADHESIVES 
St. Paul Minnesota 


ST. PAUL. MINN. « ATLANT/ 
« BUFFALO, N.Y. « CHICAG 
CINCINNATI, OHIO + DALLA 
« KANSAS CITY, MO. « 
N. J. « LOS ANGELES 
MEMPHIS, TENN. « Pt f 
ORE. « SO. SAN FRANCISCO, C 
TAMPA, FLA 
Also WINNIPEG, CANADA 


FULLER ADHESIVES INT'L. 
NASSAU, BAHAMAS 


contains three different varieties of 
beans in  barbecue-flavored tomato 
sauce. The bean varieties are Great 
Northern, Baby Limas and California 
Pinks. The product was launched on a 
90-minute television spectacle follow- 
ing extensive market tests in eight rep- 
resentative cities—Albany, N. Y.; Cin- 
cinnati, O.; Jacksonville, Fla.; Okla- 
homa City, Okla.; San Diego, Calif.; 
Scranton-Wilkes Barre, Pa.; Spokane, 
Wash.; and St. Louis, Mo 


Walnut Raisin Bread 

Johnston Pie Company, Los An- 
geles, Calif., a subsidiary of Ward 
Baking Co., is marketing frozen Wal- 
nut Raisin Bread in a box. The outer 
carton, rotogravure printed, protects 


the bread; the inner sealed wrap as- 
sures the bread’s freshness. There is 
a polyethylene coating over the printed 
design. Opening of the carton is done 
with a tear tab which opens one end 
To reclose, a lock-tab secures the pack- 
age for easy home storage in pantry, 
refrigerator or freezer 


Instant Onions 

Borden Foods Co., New York, N. Y., 
has developed a special type of hybrid 
onion that is being dehydrated and pre- 
pared in both sliced and chopped form 
It is being introduced in an institutional 
pack because the onions are extra-easy 
to prepare and less expensive per 
pound than raw onions, thus thought to 
be appealing to restauranteurs and 
others in the mass feeding field. Sliced 
onions are packed in #10 tins and in 
polyethylene-and-foil bags containing 
134 Ibs. Chopped onions are also pack- 
ed in #10 tins and bags containing 
1% lbs. One pound of instant onions 
makes eight Ibs. of ready-to-use onions 


Hamburger Patties 

Armour and Co., Chicago, IIl., is 
now marketing hamburger patties that 
retain their original diameter after 
cooking. The company guarantees that 
the patties will hold their diameter 
when cooked according to instructions, 
or the purchase price will be refunded. 
Labeled “Sta-Big,” the flash frozen pat- 


ties are produced by a special process 
and under strict fat content control 
The patties are available in standard 
2, 3, and 4-oz. portion sizes; they are 
packed in 5, 10 and 15-lb. shipping 
cartons for food service use. A 3-Ib 
home-freezer pack for retail sale is 
also available. 


New Package Briefs 

Carton Design: Lea & Perrins, Fair- 
lawn, N. J., has redesigned the ship- 
ping boxes for its 5 and 10 oz. Wor- 
cestershire Sauce. The new cartons 
carry merchandising messages as 
well as dotted lines for case cutting 
display purposes. They were de- 
signed by Owens-Illinois Glass Co 
Toledo, O 

Dessert Dish: Appetizing Food Prod- 
ucts Co., Richmond, Mich., is pack 
aging its Giovanni’s Antipasto in a 
glass dessert dish with a scalloped 
base. The reusable dish, designed 
and supplied by the Hazel-Atlas 
Glass Div., Continental Can Co., 
holds 7 oz. of antipasto. The five- 
color printing on the Anchor-Hock 
ing cap serves as the label 

New Closure: Duncan Coffee Co 
Houston, Texas, is using a new twist- 
on cap for its in instant coffee which 
hermetically reseals after each use 
The closure was developed by White 
Cap Co., Chicago, a division of 
continental Can Co. 

Redesigned Jar: Mrs. Dixon's Prod- 
ucts Co., New York City, has adopt- 
ed a new jar for its line of jams and 
jellies. It has a built-up shoulder 
which protects against cap-to-cap 
contact. Jar is supplied by Arm- 
strong Cork Co., Lancaster, Pa 
metal cap, White Cap Co., Chicago 
Ill.; label, Muirson Label Co., New 
York City 

Identification Label: Hunt Foods and 
Industries Fullerton, Calif., is mak- 
ing it easy for a salesman to supply 
a retailer with product information 
The firm is affixing a _pressure- 
sensitive label directly to the pack- 
age that will provide all informa- 
tion necessary on which to base pur- 
chasing decisions. 


Vegetable Carton: Millburg Growers 
Exchange, Millburg, Mich., is mar- 
keting a retail pack of frozen blue- 
berries in a vegetable carton under 
its Queen and Bainbridge labels 

Diamond Decorated Decanter: Crosse 
& Blackwell Co., Baltimore, Md., is 
using a decanter with blown dia- 
mond decorations for the packag- 
ing of its tomato juice. A recessed 
area is provided for a wrap-around 
label. Decanters are by Owens-Illi- 
nois Glass Co., Toledo, O.; closures 
by White Cap Co., Chicago, IIL; 
labels, A. Hoen & Co., Baltimore. 
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Variable Speed Drive 


DESCRIPTION: This is a new, infin- 
itely variable speed drive which makes 
available all speeds between 180 and 
1800 if an 1800 RPM motor is used. 
All speeds between 120 and 1200 are 


available if a 1200 RPM motor is 
used. Trade name: Lima Vari-Gear 
Drive. 

FEATURES: Use of a 4-speed trans- 
mission results in three times greater 
torque at the low speed than in any 
comparable friction type unit. A sim- 
ple control wheel regulates the out- 
put shaft to the desired RPM. A 
pointer indicates on a calibrated speed 
plate, the exact RPM at which the 
output shaft is turning. 

Mer.: Dept. 28, The Lima Electric 
Motor Co., Inc., Lima, Ohio 


Tank Truck 

DESCRIPTION: This tank truck com- 
posed of solid fibre polyster resin is 
used to haul vinegar, alcohol. It is a 
self-supporting structural tube mounted 
on a lightweight steel chassis. 

FeATuREs: The tank is corrosion re- 
sistant and requires no insulation ex- 
cept in very special applications. There 
are no linings or coatings. The tank 
eliminates leaks, and requires very lit- 
tle maintenance thus offering a savings 
of about 20% a year. 

Mrr.: Beetle Plastics Corp., Fall 
River, Mass. 


Germicide Tablet 

DeEscRIPTION: This is a 100% water 
soluble germicide in tablet form which 
contains trichloro isocyanuric acid 
(90% available chlorine). Trade 
name: Bleach-Eez. 

FEATUREs: It has an appeal for use 
in food processing plants, where the 
residue of less soluble cleaning agents 
are a negative factor. One tablet dis- 
solved in 8 gallons of water makes a 
100 part per million chlorine solution. 
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Solutions of greater or lesser strength 
can be made by varying the amount of 
water added. The tablets come pack- 
aged in 100, 250, 500 and 1,000 unit 
containers. 

Mrr.: Alden Leeds, Inc., 
ler St., Brooklyn, N. Y. 


390 But- 


Bulk Container 

DesCRIPTION: A reusable container 
and material handling system for ship- 
ping and in-plant handling of bulk 
food commodities. Trade name: Kaiser 
Nest-A-Bin 


ig VERS 1 
FeaTuRES: The aluminum container 

is composed of two cylindrical halves 
that are joined by a peripheral clamp 
ring and hermetic seal. This eliminates 
the problems of contamination, de- 
terioration or loss of contents in transit 
or storage. Empty containers are easily 





COMPLETE 


4 PACKAGING 
SERVICE 


ABC customer service includes: 


Vv PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


Vv LABEL DESIGNING 
Vv DESIGN ENGINEERING 


BRILLIANT COLOR PRINTING «PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 


as 
servine THE 
west WITH 
CONTAINERS 
since 1910 


GENERAL BOX DISTRIBUTORS 


FRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX-YUMA 

STOCKTON BOX COMPANY 
STOCKTON-LODI- TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO -LOS ANGELES - SACRAMENTO - NEWARK 








Greater Economy 


Between Field and Processing Plant with 


NAILED WOODEN PICKING BOXES 


Designed for Mid-Western Requirements 


e Rigid Construction 


Less Shrinkage 
Pallet Handling 


More Ventilation 
Automatic Dumping 
Long Life Span 


Adaptable to Mechanical Harvesting 


CALIFORNIA PINE BOX DISTRIBUTORS 


Monadnock Bidg. SAN FRANCISCO 5, CALIF. GArfield 1-2885 


€dlund... } 


PORTABLE ELECTRIC 
CAN OPENER 


e Opens up to 1,000 cans per hour 
e Weighs less than a #10 can 
e AC-DC Heavy Duty 

Universal Motor 











UL approved 
Easy to clean 
e Stores out of the way 





Pays for itself in short order. ;, large or small volume, Gens ait nins 
the Edlund Portable’s speed and durability will save you enough time oth ohn itrenas 
and money to pay its cost many times over. And you'll save moving of ads 
heavy cans because the Edlund opens them anywhere. It operates with 
complete efficiency in any production set-up . . . single can, assembly 
line, cans in the case. In actual kitchen tests, it has opened hundreds 
of thousands of cans and still performs perfectly. Pistol grip with trigger 
on/off switch allows absolute cutting control. Die-cast aluminum con- 
struction gives strength without weight. Equipped with hang-up bracket. 
Lid magnet optional 


Available from your Kitchen Equipment Dealer 











The Edlund Company, Burlington, Vermont 
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disassembled into two units that can P Boh =») 


be stacked inside one another like of) 9 j J 

paper cups. i ra : 
Mer.: Kaiser Aircraft & Electronics, VY ye Ly ae > ~ 

Div. of Kaiser Industries Corp., 300 4 SE NNERS =< 


Lakeside Drive, Oakland 12, Calif ay —— 
Sugar Pack Machine 


DESCRIPTION: This machine pack- 
ages sugar and other granular materials 
such as salt and pepper, and other 
free-flowing materials. Trade name: 


Harley Sugar Pack Machine. a 
FEATURES: This machine is simple G * G - Lil Ss 


CAN CLOSING MACHINES 


in design and construction. The bags 
are sealed in a continuous string and 
then cut off just at the discharge. Its 
speed is: 50 cycles per minute; 6 
packs per cycle; 300 packs per minute. 

Mer.: ProPak, 5105 S. W. 45th 
Ave., Portland 1, Ore. 
Mixing Machine 

DESCRIPTION: This machine can 
handle fast and accurate mixing of 
products such as cocoa and chocolate, 
milk powder, prepared cereals, soup 
bases, cake mixes, and any other prod- 


Welcome to Angelus Booth No. 5 


Annual Canning Machinery & Suppliers Association Convention 
Chicago — January 22-25, 1961 





We extend a cordial invitation to you to visit 

the Angelus exhibit, and to see through demon- 

stration and personal inspection the features 

uct that requires close control. Trade —dependability of operation, economy and 

— simplicity of maintenance, and low invest- 
FEATURES: It has a three way mix- | . d 

ment costs—that influence canners and can 


ing action. The rotating screw revolves ; 
and orbits, resulting in vertical and makers the world over to swing to Angelus 


horizontal crosscurrents throughout | Can Closing Machines. 
the mixer. The third is a gravity action 
which causes the material to flow 
down the side of the cone, opposite 


the mixing screw. ; 
Mrr.: J. H. Day Co., 4932 Beech 
St., Cincinnati 12, Ohio, has been 


granted an exclusive license by Nauta- A é 
Mix N. V. of Haarlem, Holland. Sanitary Can Machine Company 


Chemical Product 
DESCRIPTION: This new chemical 
product, developed under the research 
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designation “Cellan 300,” is a highly 
purified form of cellulose with unique 
properties. Trade name: “Avicel” Cel- 
lulose 

Features: The Food and Drug 
Administration considers Avicel as be- 
ing safe and therefore not a food ad- 
ditive. The product is capable of add- 
ing gel stability, body, bulk, opacity, 
texture, and palatability to a wide vari- 
ety of convenience foods, as well as 
low-calorie food products. In its dry 
free-flowing form it is capable of ab- 
sorbing fats and oils. This quality can 
be used to convert syrupy and oil base 
foods to granulated forms. By using 
Avicel, it would be possible to make 
a dry free-flowing peanut butter that 
can be sprinkled on bread, or by mix- 
ing in water can instantly be con 
verted to a smooth spread 

Merr.: American Corp., 
1617 Pennsylvania Blvd., Philadelphia, 
Pa 


Viscose 


Circulars, Bulletins 

Catalogues, Brochures 

Liquid Filler: Bulletin LF-60 describes 
a new automatic liquid filling machine 
that forms, fills and seals pouch-type 
containers Speedway Machine & 
Tool Co., Inc., 1802 N. Luett St., Indi- 
anapolis 22, Ind 


Processing Equipment: Bulletin G560 


wu: - . 
CONFECTO-JEL 
Especially made for 
Jellied Candies 


describers a variety of processing 
equipment. Included are more than 75 
photographs, as well as numerous 
drawings and diagrams—Edw. Renne- 
burg & Sons Co., 2639 Boston St., 
Baltimore 24, Md 


Teflon Coating: 4-page folder de- 
scribes the properties of Teflon and 
illustrates typical coating applications 
on metal equipment and ceramic tools 
and parts—Cadillac Plastic & Chemi- 
cal Co., 15111 Second Ave., Detroit 3, 


Mich 
Packaging Machinery: Folder de- 


scribes the complete line of packaging 
machinery with specifications, features 
and illustrations—Food Machinery & 
Chemical Corp., 4900 Summerdale 
Ave., Philadelphia 24, Pa 


Revolver Feeders: 2-page bulletin de- 
scribes and illustrates revolver feeders 
(“blow-through” type) designed for 
feeding dry, pulverized, and granular 
materials into high pressure pneumatic 
conveying systems with small diameter 
lines—Fuller Co., Catasauqua, Pa. 


Special Machinery: New brochure de- 
scribes company’s services in the de- 
sign, development and manufacture of 
special machinery to solve unusual 
packaging, processing and production 
problems Thiele Engineering Co., 
1900 S. Second St., Hopkins, Minn 


better product 
consistency and 
quality for 
over 40 years 


SPEAS 


APPLE 
PECTINS 


e@ Adaptable to wide range of PH 
levels 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

e@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standordized to uniform strength 
so that product always has the 
same consistency. 


Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 


GENERAL OFFICES « KANSAS CITY 20, MO. 


Pre-determined Counter: Bulletin No 
D-222 describes and illustrates an 
automatic pre-determined counter that 
provides push button control of fluid 
measuring, batching, mixing or blend- 
ing. Available on letterhead request— 
Potter Aeronautical Corp., Route #22, 
Union, N. J. 


Wire Cloth: Bulletin #115 describes 
and illustrates the various types and 
grades of industrial wire cloth that are 
available—Cambridge Wire Cloth Co., 
Cambridge, Md 


Handling Containers: Entitled Bin 
Boxes, this guide contains information 
on factors to be considered in the de- 
sign of effective high-capacity han- 
dling containers; current data is of- 
fered to bin box users and manufac- 
turers—National Wooden Box Assn., 
402 Barr Building, Washington 6, 
D.C 


Methods of Analysis: Book entitled 
Official Methods of Analysis is the 
primary source of methods of analysis 
used by FDA, USDA, and other fed- 
eral agencies for such products as 
foods, food additives, drugs, cosmetics, 
pesticides, feeds and fertilizers. Cost 
is $17.50 Association of Official 
Agricultural Chemists, Box 540, Ben- 
jamin Franklin Station, Washington 4, 
D.C. 


NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 
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Takes the cake 





A wrap’ by Muirson is a perfect match for the excellence 

of your product. It shows an excitingly Vivid picture of your 
product's appeal—and this realism is then protected all 

the way to the store and into the home with Tuff-Coat. This 


exclusive Muirson finish positively resists scuffing, heat 





blocking and moisture vapor transmission. Worth investigating 


because MUIRSON specializes in LABELS 


irs Labe/ Co.. inc.. San Jose, Calif, Peoria. / and Meriden. Conn 


of) ASSOCIATION ACTIVITIES 


Newly Elected Officers for 1961 


Florida Canners Assn. 

Henry Cragg of Minute Maik 
lando, Fla., has been elected president 
of the Florida Canners Assn. Other 
newly elected officers are: Herschell 
Sorrells, Adams Packing Co., Ist vice 
president; Bruce Skinner, H. P. Hood 
& Sons, 2nd vice president; and Reid 
W. Jensen, Treesweet Products Co 
treasurer. C. ( 
The election was held durin 


1, Or 


, 


Rathbun is executive 
secretary 
the group's 29th annual meeting in 
Miami Beach, Fla, Oct. 6-8 


Mayonnaise & Salad Dressing 
Manufacturers Association 

Wendell Bishop, of Mrs. Cl 
Foods, Inc Des Moines la 
elected president of the Mayonr 
and Salad Dressing Mers Assn 
Chicago during the group's an 
meeting in October 

Gordon Perry, of Holsum Products 
Inc., Milwaukee, Wis., is t 


Ist vice pres 
ident; Henry Wills, Nalley's, Inc., Ta- 
lent 


~ 


coma, Wash., is 2nd vice pres 
Herman Loeb, Jr., Piknik Products ¢ 

Montgomery, Ala., is treasurer; and 
Richard Clements, Clements Food 
Products, Oklahoma City, Okla is 
secretary. Hubert C. Sherk, of Henry 
Bucklin and Associates, is execu 


secretary 


Ohio Canners & 
Food Processors Assn. 

Von Jones, Greenville Canning Co 
Greenville, is the new president of the 
Ohio Canners and Food Processors 
Assn. Other newly elected officers are 
Leroy Wenger, Lake Erie Canning ¢ 
Sandusky, Ist vice president; | 
Myers, H. J. Heinz Co., Fren 
vice president; Dr. Wilbur 
Worthington, secretary-treasurer 

The elections were held during the 
convention in 


group’s S3rd annual 
28-29 


Columbus, Ohio, Nov 


Wisconsin Canners Assn. 
Donald E. Bonk 
Canning Co., Chilton, has been elect 
president of the Wisconsin Canners 
Assn. Herbert Warner, secretar\ 
urer of Oconomowoc Canning 
Oconomowoc, is vice president; ¢ 
Sias, manager of Friday Canning C 
New Richmond, is treasurer; Jerome 
Krier, production manager of Krier 
Preserving Co., Belgium, is recording 
secretary. Marvin P. Verhulst is ex- 
ecutive secretary of the association 
The election of the new officers was 


manager, Ch 


| 


> 


D. E. Bonk 


S6th annual conven- 
M WauKnee Nov 14-15 


Georgia Canners Assn. 
Warren W. McPhillips, executive 
president, King Pharr Canning 
has been 


1 


illman, Ala., 
lent of the Georgia Can- 

Assn. Other officers elected in- 
rnest Bloodworth, Cherokee 
Haddock, Ga., Ist vice 

or Russel!, Monticello 
Crossville, Tenn., 2nd 

lent. Barton Stephens of 

was re-elected secretary- 

f the association. Election of 
held during the group’s 

? in Savannah, Ga., Nov 


Pennsylvania Canners Assn. 

Ed Knouse 

Peach Glen, has been 

1 of the board, a newly 

fice. Jack R. Grey was re- 

1 president. Other re-elected offi- 

R. H. Pollock, H. J. Heinz 
yersburg, vice president 

J. B. Park, Brandywine 

p., West Chester, vice- 

shrooms; Miss R. M 

ecretary-treasurer. Allen S 

ffer, C. H. Musselman Co., Bigler- 

was elected vice president—fruits 

yns were held during the associa- 

nnual meeting in York, Pa., 


Edward J. Nowicki, Jr., 


Nov. 2 


Florida Frozen Foods 
Assn. of Miami, Inc. 
This is a newly formed trade Asso- 
se membership is com- 
yf brokers, distributors, packers, 
representatives, buyers, and 
nterested in frozen foods. The 
Budd Mayer.of Budd 
Mayer Co. Other officers are: James 


lent is 





RAW PRODUCTS 
See this space next month for 
our regular every-other-month 
department 











heathen thehin tekst 


\ 
W. W. McPhillips B. Mayer 
Conway, Veri-Best Frozen Foods, vice 
president; Dave Tyson, Zero Food 
Storage Co., secretary; Sidney 
Schwartz, Sidney’s Portion Pack, treas- 
urer. All are of Miami 


Frozen Food Association 
of Delaware Valley 

The new president is William 
Spence. Other officers are: Ist vice 
president—Jack Oritt; 2nd vice presi- 
dent—Robert De Lorenzo; secretary— 
Chuck Hagerty; treasurer—W illiam 
Mathers; and sargeant at arms—Nick 
Martin 

The election was held October 17 


Indiana Canners Assn. 

Kenneth W. Lucas, of the Indiana 
Packing Co., Royai Center, is the new 
president of the Indiana Canners Assn. 
Andrew Kutlik, of Libby, McNeill & 
Libby, Kokomo, is vice president; and 
A. E. Coddington, Coddington Packing 
Co., Mt. Comfort, is treasurer. The 
election of officers was held during 
the group's 52nd annual meeting, Nov 
16-18, in French Lick. 


Natl. Pickle Packers Assn. 

L. Evert Landon, Nalley’s, Inc., 
Tacoma, Wash., has been re-elected 
president of the National Pickle 
Packers Assn. John N. Walker, Mount 
Olive Co., Mount Olive, N. C., was 
re-elected vice president; and W. R. 
Moore is secretary-treasurer. 


New York Canners and 
Freezers Assn. 

Michael Regan of Growers and 
Packers Co-op. Canning Co., Inc., 
North Collins, N. Y., has been elected 
president of the New York State Can- 
ners and Freezers Assn. The new vice 
president is Wilbur Malin, Haxton 
Foods, Inc.; treasurer is Ben L. Dailey, 
Lusting Food Corp. The association's 
secretary is William H. Sherman. Elec- 
tions were held during the group’s 75th 
annual convention in Buffalo, Nov. 30- 
Dec. 2. 
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SPINNER COOLERS 
SPRAY COOLERS 
GREEN BEAN CLEANERS 
LYE PEELERS 
GRADE TABLES 
SPECIAL MACHINES 





Every year more food 
processors depend upon 
PacRite field men and 
engineers for suggestions 
and assistance. 








1: 028 -20On- 6. ae) ©: Cen. 88.8 28-m aml O10) -B 20-2. Gees | 


ORLANDO, FLORIDA, U.S.A. 


SUBSIDIARY OF WALLACE & TIERNAN INCORPORATED 
OFFICES IN PRINCIPAL CITIES 





Porter-way Harvester .. . 


Versatile, Money-Saving Cutting and Loading Machine 


' 


BROCCOLI HARVESTER 


The PORTER-WAY BROCCOLI HARVESTER saves 75% on 
labor. 10 men walk behind conveyors, cut broccoli and place 
it on belts. Broccoli is carried to bushel baskets on machine 
platform, where over 100 bu. can be stacked. 

On spinach, turnip greens, mustard, kale, collards, peas and 
lima beans, one man can cut and load; capacity 100 tons 
per day. New, improved cutter bar on PORTER-WAY 
HARVESTER is flexible; cuts close to ground. 


PORTER-WAY HARVESTER 
MANUFACTURING COMPANY 


WATERLOO, N.Y. 


TURNIP GREENS 
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Liquid Sugar Makes 
Better Frozen Cherries 

Liquid sugar used instead of dry 
sugar makes a better medium for 
freezing red tart cherries. The fruit is 
of better color, better quality, and will 
give a better drained weight. Fred 
Granger, manager of the Producer 
Service Corp., frozen fruit and vege- 
table packer of Benton Harbor, Mich., 
has been using liquid rather than dry 
sugar for several years and has over- 
come the two major problems which 
were first pointed out by Clifford L. 
Bedford of Michigan State University 
several years ago. 

Mr. Granger puts up a 32# pack, 
but sells on the basis of 30#. This ac- 
counts for the additional weight of the 
water in the syrup, and does not pena- 
lize the customer. Secondly, Mr 
Granger has carried on a selling cam- 
paign to convince buyers that there 
was considerable merit in buying the 
liquid sugar pack. 

Another advantage in using liquid 
sugar, Mr. Granger points out, is that 
there is less labor used in handling it 
and certain advantages in sanitation. 
He buys sugar on the basis of sugar 
content from Inland Sugar Co., in Chi- 
cago, and pays slightly more on freight 
to Benton Harbor. 

Producers Service Company was the 
first company to begin using liquid 
sugar for red cherries ten years ago. 
According to Mr. Granger, much of 
the experimental work was done by 
Mr. Bedford. Since then, other packers 
in Michigan have begun using liquid 
sugar. 

A frozen pie packer, which packs its 
own cherries, is now using liquid sug- 
ar exclusively. 


Citrus Peel for Flavor 
A process for dehydrating citrus 
peel, has been used successfully by 


Sunkist Growers, Inc., Ontario, Calif. 
Bits of flavor particles are formed 
from orange and lemon peel and are 


then sold for use as flavor materials. 


in dry mixes. A vacuum distillation 
process was described by Horton E. 
Swisher of Sunkist Growers before a 
symposium on dehydration by the Re- 
search and Development Associates 
Food and Container Institute, Inc., in 
Chicago last September. The water in 
the peel is replaced with an edible non- 
aquous syrup, glycerol and corn syrup. 


New Process Tenderizes 
Meat Completely Through 

A new method of tenderizing meat 
has been developed. The meat is first 


dehydrated by “accelerated freeze dry- 
ing.” This gives it an absorbent spongy 
texture with the ability to soak up ten- 
derizing enzymes. 

It is then soaked in a solution of 
these biological substances which 
break down the tissues and soften the 
proteins. The tenderizing agent is said 
to penetrate completely through a 
piece of meat. Previous attempts at 
tenderizing affected only the surfaces. 
The taste is also improved. 

The new method is expected to be 
used in the production of frozen pre- 
packed meat and meat food products. 
It was developed by scientists in the 
Ministry of Agriculture Fisheries and 
Food Research Station at Aberdeen, 
Scotland. 


A Need for Standarized Measurement 


A real need exists today for a stand- 
dized method of textural quality 
measurement in the grading, inspec- 
tion and processing of raw and proc- 
essed food products throughout the 
food industry. 

This was pointed out at the Ist 
regional symposium devoted exclusive- 
ly to the Shear Press. It was sponsored 
by the Maryland Section of the Insti- 
tute of Food Technologists and L.E.E. 
Inc., manufacturer of the Lee Comp- 
troller, an electronic shear press. 

For the symposium, a committee 
was formed whose job it will be to in- 
crease efforts for a standardized meth- 
od of measuring textural quality. 

Chairmanned by Dr. Gideon Living- 
ston of the Continental Baking Co., it 
is called the Committee on Textural 
Measurements. Other committee mem- 
bers are: alternate chairman—Dr. 
Amihud Kramer, University of Mary- 
land; Dr. Robert Decker, USDA, 
Beltsville, Md.; Dr. Francis M. Isen- 
berg, Cornell University; John L. 


THE MECHANICS of the Shear Press are being 
explained by Dr. Amihud Kramer during the 
symposium which was held at the Cherry 
Hill Inn. Camden, N. J. 


Emery, H. J. Heinz Co., Pittsburgh, 
Pa.; E. Everett Meschter, American 
Stores, Inc, Philadelphia Pa.; W. J. 
Hart, Jr., Dulany Foods, Inc., Ruit- 
land, Md.; Dr. Bernard Twigg, Uni- 








55 New Montgomery St. 





STANDARD NAILED PICKING BOXES 


For Fast, Economical Tomato Handling 


Adapted to Palletization, Fork Truck Handling, Automatic 
Box Dumpers. Holds 36 pounds. Mid-Western Style —> 


“THE BOX THAT HANDLES A TON A MINUTE”’ 


RIGID @ STURDY @ LONG LIFE SPAN 
THE WOODEN BOX INSTITUTE 


San Francisco 5, Calif. 
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versity of Maryland; and Dr. Robert 
DiMarco, Rutgers University. 


FDA To Hold Public Hearings 
for Orange Product Labeling 


The Food and Drug Administration 
will hold a public hearing in January 
on the new standard for commercially 
packed orange juice products, includ- 
ing undiluted and concentrated juices. 

The standard, as published in the 
Federal Register of March 1, would 
require defining the composition of 
each product, and that labels bear in- 
formation that will identify and de- 
scribe the kind of product being offer- 
ed 

A prehearing conference will be 
held in Room 4131 at the Health, 
Education and Welfare Building, 330 
Independence Ave., S.W., Washington, 
D. C., on January 16, 1961 at 10:00 
a.m. The hearing will be held in the 
main auditorium of the same building 
on January 30, also to begin at 10:00 
a.m. 


Food & Drug Developments 
FDA has ordered glacé and maras- 

chino cherry processors to discontinue 

using food-drug-color Red No. 1. 


The first of new regulations under 
the Color Additives Amendment to the 
Federal Food, Drug and Cosmetic Act 
have been published. They terminate 
the listing for any us¢ in foods, drugs 
or cosmetics of the colors External D 
& C Yellows Nos. 9 and 10. 


FDA has fully authorized the use of 
propylene glycol alginate in confec- 
tionery and frozen deserts. 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Tomato Sauce 
Canned Mushrooms 
Frozen Carrots 








See this space next month for 
our regular every-other-month 
department. 

Food Merchandising 
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NOW YOU CAN PACKAGE 


PREMIUM 


FAR CLEANER, 
smoother, more polished, with fewer splits 
THAN U. S. NO. 1 GRADING DEMANDS 


... faster, 
easier, 
at lower costs 


ith a WARSCO 
WONDER 
CLEANER 


WE’LL SHOW YOU 


... With an actual demonstration... how the new Warsco is setting 
new standards for bean grading; how it processes beans far cleaner 
than U.S. No. 1 Grade specifications demand; how it can do the job 
faster, easier and at lower cost than ever before; how it can enable 
you to package premium beans at premium prices and profits! Sales- 
building package label available to users. 


VALUABLE BOOKLET FREE! 


Shows and explains all the fabulous features of 
the new Warsco Bean Cleaner. .. how it cleans 
all types and sizes of beans at the rate of 2,000 
to 3,000 pounds per hour, 24 hours per day, 7 
days per week, with practically no attention... 
how the cleaner beans actually look smoother 
and more polished. Write for your free copy 
today; no obligation. 


WARSCO DIVISION 





' Tighten 
> Down on 
FOAM 


with Dow Corning 
Silicone Defoamers* 


There's a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most? 
efficient, most economical, and most versa- 
tile foam suppressors available. 

escribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


Dow Corning! 
corrporationl 


MIDLAND. MiICcHic san| 


Dept. 17130 i 








Please rush a FREE SAMPLE of a Dow Corning I 
silicone defoamer for my product or process, | 
which is (indicate if food, aqueous, oil or 


NAME 





POSITION 





COMPANY 





ADDRESS 





I other) 





® HIGH CAPACITY 
® ACCURATE GRADE 


® EASILY CLEANED AFTER EACH DAY'S RUN 





® CHANGE SCREENS IN MINUTES WITHOUT LIFTING 


® SIMPLE OPERATION 
@ REQUIRES MINIMUM SPACE 


BERLIN CHAPMAN CO 


BERLIN 


WISCONSIN 








Since 1908 











Alloy Wire Belt Co. 

American Box Corp. 

American Can Co. 

American Machinery Corp 

Amerio Contact Plate Freezers, Inc. 
Anchor Hocking Glass Corp. . 32-33 
Angelus Sanitary Can Machine Co. . .79 
Aseptic-Thermo Indicator Co 64 
Asgrow Seed Company 20 
Atkron, Inc 22 
Baker Chemical Co., J. T 74 
Ball Brothers Co., Inc. . 53 
Berlin Chapman Co 86 
Brockway Glass Co., Inc 18-19 
Burt Machine Co 69 
alifornia Pine Box Distributors 78 
ambridge Wire Cloth Co 23 
anners Exchange 3rd Cover 
hisholm-Ryder Co., Inc 65 
hisholm-Ryder Co. of Pennsylvania. .70 
ontinental Can Co 28-29 
orn Products Co 71 
reamery Package Mfg. Co. . .2nd Cover 
rown Cork & Seal Co., Inc 21 
uyler Corp., Otto W. 87 
Dow Corning Corp 6, 86 
Economic Machinery Co ; 4 
Edlund Co. ‘ ; ae 
Fernholtz Machinery Co. 72D 
Florasynth Laboratories, Inc. - 27 
Food Machinery & Chemical Corp. 14 
Food Processing Equipment Co. .... .87 
Fuller Co., H. B : 76 
Gottscho, Inc., Adolph 88 
Griffith Laboratories, Inc. 17 
Hamachek Machine Co., Frank mer 
Heekin Can Co. .... . 4th Cover 
Hoffmann-La Roche, Inc. 

Hume Co., H. D. ae ovate 


rr FRR RRR 


— 


Isbrandtsen 

Knox Glass Co. 

Kohlenberger Engineering Corp 
Langsenkamp Co., F. H. 

Malayan Tin Bureau 

Morton Salt Co 

Muirson Label Co., Inc 

National Starch & Chemical Corp. 
Northrup King & Co 
Owens-Illinois 

Peterson & Peterson 

Peto Seed Co 

Pfizer & Co., Inc., Chas 
Porter-Way Harvester Mfg. Co. 
Rice Co., W. A 

Robins & Co., Inc., A. K 

Scott Viner Co. 

Seed Research Specialists, Inc. 
Shuttleworth Machinery Corp 12 
Speas Co 80 
Stange Co., Wm. J 35-38 
Sunkist Growers 30-31 
Swift & Co. 75 
Thermovac, Inc 725 
Union Starch & Refining Co., Inc 26 
Urschel Laboratories, Inc. 10 
Warner, Inc., Lansing B. 3rd Cover 
Waukesha Foundry Co. . Weeden ee 
White Cap Co. ; 48-49 
Wooden Box Institute . 84 
Zeiss, Inc., Carl =e 68 


"MISCELLANEOUS , 





We market extensively, advertise widely. Will pay 
all cash for medium or small size pharmaceutical 
company, or transfer of some of its items, trode 
morks or present distribution outlets. Owners only 
Will also consider food processors. P.O. Box 2691, 
Dalias, Texos 
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Classified Advertising 


Please address box advertisers: 





RATES: 15c¢ per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepaid. 
Each word of capital letters counted as two 
words. Classified display 1 time $25 per inch 














PROFESSIONAL SERVICES 








FOUNDED 1922 


SE ted and Bug 
Ee... search, Keaaborateries 


incor areo 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif Tel: Pr 1 6-1415 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





Write for Price Schedule 
P. O. Box 2217 * Madison |, Wis 








FOR anmenllleon &E 


For Sale—FMC Pulper Model #101, Labelers, Re 
torts, Kettles, Tanks, Pumps, Fillers, Vacuum Pans, 
Filters, Rietz Disintegrator. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, III. 


FOR SALE—AI! sanitory type equipment; Stainless 
Stee! Tanks from 500 to 5000 gal.; stainless steel 
Single and Double Effect Evaporators 67 to 2000 
sq. ft.; stainless Heot Exchangers 50 to 250 sq. ft.; 
stoiniess Truck Tanks to 4150 gol.; Roll Dryers; 
Vacuum Pans; Homogenizers; Piote Exchangers 
Best Equipment Company, 1737 W. Howard St., 
Chicago 26, Ill. AMbassedor 2-1452. 





FOR SALE—French oii type 2-S screw extraction 
press. 4,500 galion vertical, 5,700 gallon hori 
zontal stainless steel tanks. Buflovok 42” x 120” 
double drum dryprs, ASME 160 WP Resina 
automatic single head capper. York Freon 12 com 
pressor 64%, x 5, 40 ton. 200 galion sigma mixers 
Niagore Stainless Pressure Leof Filters, 500, 57 sq 
ft. Hope piston filler. SEND US YOUR INQUIRIES 
PERRY EQUIPMENT CORP., 1405 N. 6th St., Philo 
22, Pa 


“Box ___ ¢/o Canner/Packer, 59 E. Monroe St., Chicago 3, til.” 


YOUR FIRST “SOURCE FOR GOOD FOOD PROCESS- 
ING EQUIPMENT; NEW and Rebuilt Ribbon Mixers, 
Heavy Duty Mass Mixers, Grinders, Cutters, Chop- 
pers, Sifters, Screens; Stokes Auger Fillers, Tri- 
angle Elektri-Packer; Cappers by Resins, Capem. 
Pneumatic Scale. FILLERS by FMC. Rot. Aut.; Also 
Hand Pack. Piston Fillers by Elgin, Hope, etc. La- 
belers by N. J., Pneumatic Scale, Complete Auto- 
matic Lines. Can Fillers, Lobe'ers, Boxers, Car- 
toners. Standard Knapp Avt. Carton Gluers and 
Sealers. Send for complete list. F/RST MACHINERY 
CORP., 209 Tenth St., Brooklyn 15, N. Y. STerling 
8-4672 





MODERN REBUILT PROCESS EQUIPMENT AVAILABLE 
AT GREAT SAVINGS. Promp! Deliveries. Package 
Machinery, Hoyssen, Scandic, Hudson Sharp Wrap- 
pers, all Models. Standard Knapp 429 Carton Seal- 
ers with Compression Units. A-B-C, Ferguson and 
Ceco Carton Sealers. U. S. Bottlers 16 Head Auto- 
matic Rotary Stainless Stee! Filler. MRM 8 and 12 
Head Stainless Stee! Semi-Automatic Liquid Filiers. 
Resina Models C and LC Cappers. Pneumatic Scale 
and Capem 4-Heod Automatic Cappers. Pneumatic 
Scale Cartoning Line consisting of Automatic Feed, 
Wox Liner, Fillers, Bottom Sealer, Top Sealer and 
Compression Unit. Groen 100 and 150 gal. Stoiniess 
Stee! Jacketed Mixing Kettles, Stainless Stee! Jock- 
eted Kettles, 20, 50, 100, 150, 350 gal. caps. Day, 
Boker Perkins, W. & P., Hottman Mixers, o’° ‘yoes. 
Hope and Filler Piston Fillers. Standard Knapp and 
Burt Wraporound Labelers. Stokes & Smith G1, G2, 
G4, HG84, HG87, HGBE Fillers. 

OVER 5,000 MACHINES IN STOCK—Mixers, Lab- 
belers, Dryers, Fillers, Sifters. Grinders, Cappers, 
Pulverizers, Packaging Mochines, Carton Sealing 
Machines. Write, Wire, Phone Collect for Details 
and Quotations. UNION STANDARD EQUIPMENT 
COMPANY, 318-322 Lofoyette Street, New York 12, 
N. Y¥.—Phone: CAnal 6-5334 





For “Sale—Ketties, Tanks, Labelers, pumps, fillers, 
filters, mixers, vacuum pons, cose gluers and seol- 
ers, cappers, etc. Address all inquiries ond send 
list of surplus t. Ace Equip Co., 
6825 s Kenwood Ave. " Chicago 37, 37, Mt. 


HELP WANTED 


Wanted—Experienced pickle mon to assume re- 
sponsibility for quality contro! and serve as Assist- 
ont Plant Manager. Southeastern location. Estab- 
ished company. Reply should include educotion, 
age, experience ond present salary. Box 41060. 








PLANT SUPERINTENDENT for 1,000,000 case food 
plant in New York State. College degree preferred. 
Box 21160 


WANTED—CANNERY-Experienced man, preferably 
with B.S. degree, for Plant Superintendent. Tomato 
Products, Fruit Juices, Jams, and allied products 
Location South America. Good knowledge of Produc- 
tion Management and Laboratory Procedures Re 
quired. Stote age, experience, present occupation, 
present salary. Box 1161 





FOOD PROCESSING MACHINERY 


NEW — USED — PRECISION REBUILT 








N.C.A. Convention Announcement 
Our Headquarters will be in Room 826, Conrad Hilton Hotel 
Chicago, January 21-25 


Please contact us 











OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK 
Phone: Webster 270 or 370 


Serving the Food Processing Industry 
Since 1912 
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CANNING MACHINERY 
FOR SALE 


for 
SPINACH, GREENS, GREEN STRING 
BEANS, SWEET POTATOES, 
FIELD PEAS, DRY BEANS, ETC. 


at 


OZARK CANNING CO. 
Ozark, Arkansas 
(37 miles east of Fort Smith, Ark.) 


Complete canning lines with capacity of 
approx. 5 tons per hour each. Will 
sold as complete lines or individual items 
at a FRACTION OF TODAY’S RE- 
PLACEMENT COST! 


Partial Equipment consists of: 


CRCO MODEL F & B BEAN SNIPPERS 
CRCO BEAN GRADERS 
URSCHEL BEAN CUTTERS—-DEWATERING REELS 
ROTARY HOT WATER BLANCHERS 
BEAN WASHERS 
ALL NECESSARY CONNECTING CONVEYORS 


SPINACH AND GREENS REELS, 
ELEVATORS, WASHERS, ETC. 
GREENS HOT WATER BLANCHERS 
CONNECTING CONVEYORS 


SWEET POTATO GRADERS, WASHERS, 
REELS, ETC. 


LYE PEELER AND Hi ae WASHERS 
TRIMMING TABLE Ai 
CONNECTING CONVEYORS 


TOMATO WASHER AND SCALDER 
TRIMMING TABLES 
BEAN SOAKING TANKS AND FLUME SYSTEM 
HAMACHECK PEA VINERS—-TOMATO PULPERS 


FMC CRCO HAND PACK 
DEMING BEAN FILLER 
CONTINENTAL CAN CLOSING MACHINES 
CR AND PDS 
CAN CABLE LINES AND TWISTS 
CAN WASHERS 
CLARK 4000 LB. GASOLINE FORK LIFT TRUCK 
PALLETS—ROLLER CONVEYORS 
CASE BOOSTERS—WAREHOUSE TRUCKS 
CRCO CRATE DUMPER, UNSCRAMBLER 
AND ELEVATOR 
BURT LATE Pay x AUS LABELER—BURT CASERS 
LB. TRUCK SCALES 
“SmaaLL PRODUCT SCALES 
PRESSURE RETORTS 
PERFORATED RETORT CRATES 
ELECTRIC HOIST WITH | BEAMS 
WATER COOLER 
125 HP and 150 HP GAS-FIRED BOILERS 
STEAM EXHAUST BOXES—STENCIL CUTTER 
OFFICE EQUIPMENT AND MACHINERY 
SHOP EQUIPMENT—AIR COMPRESSOR 
McLAUGHLIN BERRY WASHER 
TOMATO BUCKETS AND BOXES 
FANS AND BLOWERS 
OVERHEAD GAS HEATERS—PEA CLEANERS 
CONTINENTAL CR CLOSING MACHINE CHANGE 
PARTS 


Many items necessary for a canning plant 


WIRE, PHONE OR WRITE FOR 
COMPLETE LIST TODAY 





INSPECTION OF EQUIPMENT 
CAN BE MADE: 
JANUARY 16, 17 and 18th 











For additional information, please contact 


FOOD PROCESSING EQUIPMENT 
COMPANY 


P. O. Box 486—TELEPHONE FI 3-2579 
KALAMAZOO, MICHIGAN 


Visit us at the National Canners Con- 

vention January 23-26 at the CONRAD 

HILTON regarding your surplus equip- 
ment and equipment requirements. 





FROZEN FOOD PROCESSORS 


RECOMMEND THAT YOU USE 


QIink&4C 
DOUBLE CONTACT 
PRESSURE 
TE FREEZERS 


PLA 
Designed 
¢ MANUAL . 

© SEMI AUTOMATIC 
© FULLY AUTOMATIC 


Loading and Unloading 


provide the Most Flexible 
Freezing Systems 


Available 





Let us send you the facts as to how countless 
frozen food processors have solved production 
problems with “Amerios;” including, flat, uniform 
packages with great eye appeal and stacking ease. 





Qnt£LuC Amerio Freezers Are Port- 
able for. easy change as 
new floor plans or lecation 


may require 





New Low-Cost Way to 
““Label”’ Your Cases 


The first practical and inexpensive method of printing 
large (up to 30 sq. in.) areas on boxes in your own 
plant—as part of your packaging operation. Saves cost 
of separate stencilling or marking operation. Cases 
look neater too. Troublefree, automatic, friction-driven 
markers print same or different copy on sides and 
ends in a single pass . . . need no attention during 
operation. Takes only minutes to change type. 


Write today for 
Bulletin “ROL-9”" 


GOTTSCHO Dept. @ 
HILLSIDE 5, N.J. 


in Canada: Richardson Agencies, Ltd. - Toronto & Montreal 


od © hy 


TOMATO TRIMMING COSTS! 


NEW Automatic 
Tomato Trimmer with 
all-aluminum frame 


@ Cuts trimming 
costs more than half! No 
hand trimming needed... you 
save up to 75% in labor costs. 
@ Boosts production . . . automatic trimming 
increases output many tons per hour. 
@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 
@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of 
Stainless steel . . . 
the trimmer is easy 
to clean . . . easy 
to maintain. 





0s Oe 


Want more Details? Specifications? Prices? write: 








@eteeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeeeees 
Seeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


F.H. LANGSENKAMP CoO. 


22 ANAPO ae 
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'/ J COMING EVENTS CALENDAR 


January 

5-6—Wisconsin Pesticide Conference, 
Memorial Union, University of Wis- 
consin, Madison. 

8-10—National Preservers Assn., annual 
convention, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

9-11—Northwest Canners and Freezers 
Assn., annual convention, Multnomah 
Hotel, Portland, Ore. 

12-13—Canners League of California, 
38th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

12-15—Assn. of Institutional Distribu- 
tors, annual convention, Galt Ocean 
Mile Hotel, Fort Lauderdale, Fla. 

22-25—Canning Machinery & Supplies 
Assn., 1961 Canners Show, Conrad 
Hilton Hotel, Chicago, Il. 

23-26—National Canners Assn., 54th an- 
nual convention, Conrad Hilton Hotel, 
Chicago, Il. 

23-27—New Jersey Farmers Week, 
Trenton Armory, Trenton, N, J. 


29-Feb. 1—Canadian Food Processors 
Assn., annual convention, Prince Ed- 
ward Hotel, Windsor, Ont., Canada. 


Merchandising Calendar 


Feb. 1-Mar. 31: Good Breakfast Month 
(Amer. Bakers Assn., 20 N. Wacker 
Dr., Chicago 6, Ill.). 

Feb. 3-18: Take Tea & See (Tea Council 
of the U.S.A., 16 E. 56th St., New 
York, N. Y.) POP 

Feb. 15-Apr. 2: Pickles and Fish are 
Flavor Pals—Lenten Promotion (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, IIl.). 

Feb. 15-Apr. 2: Fish and Seafood Lenten 
Promotion (Fish’n Seafood Promo- 
tions, Div. of Natl. Fisheries Inst., 
1614 20th St., N.W., Wash. 9, D. C.). 

Feb. 20-26: Natl. Cherry Week (Natl. 
Red Cherry Inst., 747 Deerfield Rd., 
Deerfied, Ill.). 


Mar. 5-11: Natl. (Natl. 


Peanut Week 


February 

6-8—California Freezers Assn., 17th an- 
nual meeting, Monterey, Calif. 

7-9—Raw Products Conference, Wiscon- 
sin Center Bldg., Univ. of Wisconsin, 
Madison. 

13-17—Feod Processors Short Course, 
Food Technology Bldg., Oregon State 
College, Corvallis, Ore. 

22-24—-Material Handling Inst., 6th an- 
nual conference and Pacific Coast 
show, Cow Palace, San Francisco, 
Calif. 

24—-Ozark Canners, Processors, Brokers 
& Supplymen Assn., annual meeting, 
Colonial Hotel, Springfield, Mo. 


March 


3-4—Virginia Canners Assn., Inc., 53rd 
annual meeting, Hotel Roanoke, Roa- 
noke, Va. 

5-7—Canners League of California, 57th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif, 

)-8—National Assn, of Frozen Food 
Packers, 20th annual convention & 
exposition, annual convention, Statler 
Hilton Hotel, Dallas, Texas. 


Peanut Council, Dupont Circle Bldg., 
Washington 6, D. C.). 

Mar. 19-25: Natl. Rice Week (Rice 
Council for Market Development, 
2171 Portsmouth, Houston 6, Texas). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif.). 

Apr. 2-8: Honey for Breakfast (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 

Apr. 29-May 6: Natl. Baby Week (Ger- 
ber Products Co., 445 State St., (Tre- 
mont, Mich.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Puget Sound: Jan. 17, 8 p.m., at NCA 
Laboratories, Seattle, Wash., Dr. T. Z. 
Chu, Wilkens Instrument & Research 
Inc., Walnut Creek, Calif.. on “Ap- 
plications of Gas Chromotography to 
the Food Industry.” 

So. Calif.: Jan. 18, installation of officers. 
Speaker will be Gordon Miller of 
C & H Sugar Corp. 


Midwest 

Chicago: Jan. 9, 6 p.m., at Midland 
Hotel. Subject will be “Recent Ad- 
vances in Dehydration.” 

Great Lakes: 9:30 a.m., at Upjohn Co., 
Kalamazoo, Mich. 

Indiana: Jan. 20, 5:45 EST, at Turners 
Athenaeum 401 E. Michigan Ave., 
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Indianapolis, Preston G. Woolf, Amer- 
ican Beverage Corp., Indianapolis, on 
“Food Technology Behind the Iron 
Curtain.” 

Kansas City: January meeting, 7:00, at 
[win Oaks Restaurant, Kansas City. 
Minnesota: Jan. 25, 6 p.m., at Mr. Joe’s 
University & Prior, St. Paul. Speaker 
will be Dr. 1. J. Hutchings, H. J. Heinz 

Co., president of IFT. 

Ohio Valley: Jan. 3, 7:30, at Ohio State 
University, Columbus, president E. H. 
Scholtz, Oregon State University, on 
“Where The Idea Comes From.” 

Wisconsin: No meetings until March. 


Eastern 

Mohawk Valley: January meeting, 6:30, 
at Canajoharie Hotel, Canajoharie, 
N. Y., Dr. Imre Hutchings, H. J. Heinz 


6-10—Food Science Short Course, Food 
Technology Bldg., Oregon State Col- 
lege, Corvallis, Ore. 

20-31 — Industrial Packaging Short 
Course, Purdue University, Lafayette, 
Ind. 


April 

4-6—Research and Development Asso- 
ciates Food and Container Inst., an- 
nual meeting, Hotel John Marshall, 
Richmond, Va. 

6-12—U.8. Wholesale Grocers’ Assn., 
annual convention and _ exposition, 
Americana Hotel, Bal Harbour, Fla. 

9-11—National Peanut Council, annual 
convention, Washington, D. C. 

11-12—Food Engineering Conference, 
Michigan State University, East Lans- 
ing, Mich. 

16-19—Cooperative Food Distributors of 
America, annual convention, Palmer 
House, Chicago, Ill. 


June 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotei, St. Joseph, Mich. 


May 13-20: Natl. Frozen Food Week 
(Natl. Frozen Food Distributors 
Assn., 60 E. 42nd St., New York 17, 
N. Y.). 


May 18-May 27: Natl. Pickle Week 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 


June 1l-Aug. 31: Kraut Salad Season 
(Natl. Kraut Packers Assn., 202 S. 
Marion St., Oak Park, Ill.). 


June 15-24: Natl. Mayonnaise & Salad 
Dressing Week (Mayonnaise & Salad 
Dressing Mfrs. Assn., 333 N. Michigan 
Ave., Chicago 1, Ill.). 


July 1-31: It's National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
56th St., New York, N.Y.). 


Co., president of IFT, will give an 
“Annual Message.” 

New York: Jan. 18, 6 p.m., at Brass Rail, 
New York City, Dr. T. Van Itallie, 
director of medicine, St. Luke’s Hos- 
pital, on “Dietary Fat and Coronary 
Heart Disease.” 

Northeast: Jan. 17, 5:30 p.m., at 1200 
Beacon St. Hotel, Boston, Mass., Dr. 
Hillel S. Levinson, head-bacterial lab., 
QM Research & Eng. Command, Nat- 
ick, Mass., on “Effects of Heat & Radi- 
ation on Spores of Bacillus Megather- 
ium.” 

Philadelphia: No meeting in January. 

Southern 

Dixie: Jan, 13, afternoon, tour of Crown 


Cork & Seal Co., Atlanta, Ga. Dinner 
and meeting to follow. 





0 Goa aac: 


There’s Profit in Selling Your Packs to Other Packers 


As you in the processed food business search about 
for new sales outlets for your canned, dry, frozen and 
glassed foods, you should bear in mind that one of the 
largest and most rapidly-expanding markets you have is 
represented by your fellow-backers. 

Just as the chemical industry for a long time has 
done a major share of its business within its own ranks, 
so processed food packers are now selling more and 
more products to other processors for remanufacturing 


purposes 


Canned Foods as Ingredients 


Canned apples, berries, cherries and other fruits 
are extensively used by the bakery industry; some quan- 
tities of berries are packed with prepared bakery mix; 
canned and drum-packed concentrates have become 
highly-important as ingredients for juice-drinks. 

Canned and drum-packed tomato paste and puree are 
sold in large quantities for canned soup and sauces, for 
frozen convenience items, for glassed sauces and condi- 
ments; other canned vegetables also are remanufactured 
into soups, stews, other convenience foods 

Limited but significant quantities of other canned 
products—meats, poultry, seafoods, milk, soups—also 
find their way into remanufacturing channels. 


Frozen Packs Are Important 


Frozen foods were born as supplies for other food 
packers—berries for preservers and bakers 

Today frozen fruits continue to move to such remanu- 
facturers in hundreds of millions of pounds a year, and 
additional frozen fruits are sold food packers for dessert 
pies, etc. In addition, frozen juices and concentrates are 
highly important in the juice-drink canning field. 

Frozen vegetables have a major market in the can- 
ning industry, for soups, stews, etc.; they are also 
bought by other freezers for dinners, pot pies, stews 
and similar convenience items. 

Frozen eggs go heavily into frozen convenience foods, 
into bakery products, into salad dressings. Frozen fish, 
poultry and meats form basic raw materials for canned 
soups and stews, for frozen pot pies and other prepared 
ntems. 


Glass-type Foods, Too 


Foods commonly packed in glass also find remanufac- 
turing uses. 

Honey has long been an important ingredient in 
confectionery and baking, and recently also has become 
popular in the manufacture of breakfast cereals. 

Preserves have been used for many years by con- 
ventional bakers, and now also are purchased by con- 
venience frozen food packers for bakery-type items. 

Extracts and flavors, of course, are standard in- 
gredients in a wide variety of canned, dry, frozen and 
glassed foods. 

Vegetable oils are sold by the hundreds of millions 
of pounds to packers of canned fish, dry mixes, frozen 
convenience foods (potato, poultry, bakery and fish 
products) and glassed salad dressings, as well as in lesser 
quantities to processors of other food. 


Vinegar, peanut butter, Maraschino-type cherries, 
condiments and syrups are other foods commonly pack- 
ed in glass which have important repacking markets. 


Big Dry Food Market 


Dry food packers have long ago learned that a major 
share of their market is to other processors. Consider 
these items: 

*Nuts—to bakers, peanut butter glass-packers, con- 
fectioners, flour mix makers, convenience food firms 
in the canned-dry-frozen categories, and to nut re- 
packing firms. 

*Chocolate and cocoa—to a wide variety of firms 
in the canned-dry-frozen-glassed convenience food 
fields, to bakers, confectioners, flour mix and break- 
fast cereal packers, pudding makers, etc. 

*Corn sweeteners are sold to practically every category 
served by Canner/Packer, and corn starch to two-thirds 
or more of them. 

*Beet and cane sweeteners, similarly, are purchased 
by practically every kind of processed food packer, in 
the amount of over three and one half billion pounds 
a year. 


Fruits and Vegetables 


The dried fruit industry depends heavily on remanu- 
facturers. Nearly half the prune pack is utilized for 
juice, baby food, canning, repacking, etc. Over half of 
the raisins are shipped in bulk, largely to bakers. The 
paste pack of figs, used heavily by bakers, is the largest 
outlet for that crop. Dates, also, have important remanu- 
facturing uses, as do apples, and other dried fruits to a 
lesser extent. 

Of the U.S. dehydrated vegetable pack, an important 
part of the potato output goes to convenience food 
processors, and the major share of all the other items— 
onions, garlic, peppers, etc.—is sold to canned, dry, 
frozen and glassed food packers. 

Dried eggs are wholly sold for manufacturing pur- 
poses—to bakers, flour mix and pudding packers, con- 
venience food processors, etc. Dry milk products find 
a host of uses among other food packers, for all sorts 
of convenience dry items, canned soups, bakery goods, 
instant foods, etc. 


Use the Opportunity 


The above list tells its own story. 

If you aren't selling to other packers regularly, you 
should examine your packs to see if they don’t have 
profitable remanufacturing outlets. If you are doing 
business in these lines, you should check with your 
packer customers to make sure you are providing 
what they want, and that they’re buying all of your 
products they could use. 

In either case, you should also consider your facilities, 
to see if they could be used for making ingredients 
for other packers . . . and also to see if you shouldn’t be 
doing some remanufacturing yourself. 


El Stark 
Editor 


CANNER/PACKER for January, 1961 
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We will be glad CANNERS EXCHANGE 


to see you: LANSING 8B. WARNER, INC. . CHICAGO. ILL. 





John Eliot Warner 


M. R. Feeney a 
N. H. Tobey "] “THE INDUSTRY'S Own +33000.000 
Morris R. Eddy Phas ayesha Ww prenrer 
F. D. Powell 4 ga aa EIS 
N. C. Barnard sh 

G. F. Binder 

M. W. Dickelman 

W. B. Hilburn 

K. E. Hiller 

R. R. Ludwig 

R. J. Papp 

Emil Werner 

S. T. Whitford 

J. A. Witt 

H. M. Wollum 


Let’s talk about reducing the cost of your insurance... 


While at the convention, check with us on the advantages CANNERS EXCHANGE can 
provide for your insurance program .. . proven, realistic reductions in cost . . . broad, 
comprehensive NON-ASSESSABLE policies . . . personalized safety protection and 

rate engineering services. 

Our savings refunded to the industry have exceeded $36,000,000. If you haven't 
received your share. . . why wait? 


Our 53rd Annual Report will be published shortly. We will gladly send you a copy 


CANNERS EXCHANGE 


managed by 
LANSING B. WARNER, Inc. 4210 Peterson Ave., Chicago 46, Ill. 


53 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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wA\Y at Heekin... 
A, progress never stops 
ye 


lleekin engineers are constantly striving to 


improve the quality and usability of the metal 
packages they produce. The result of this hard 
work and effort is progress . . . and, finer metal 
packages. There's a Heekin Can for your product 
Put Heekin’s more than half century of metal 


packaging experience to work for you now. 


Ceoececeeeeeeeseeseseeeees 


Product Planned 
CANS 





THE HEEKIN CAN CO. 


PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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